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@ Man-of-the-month: 
Walter G. Glascoff 


President of Canned 
Foods, Inc., he’s probably 
the youngest “old timer 
in the industry, with more 
than a_ half-century of 
service behind him. Page 


60 


4 Loading a retort 
at Canned Foods, Inc. 


This leading Wisconsin 
canner uses Canco’s Blair 
Process to pack high-color 


peas & lima beans. Page 
26. 


Squire Dingee: 
Famous Chicago 
pickle packer 


High-quality products, 
good management, and 
efficient plant operations 
are keynotes of company’s 
success. Page 29. 


Armour’s holiday 
ham package 


Armour “Stars” holiday 


ham in carrying package. 
Page 38. 
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A WIDE-OPEN OPPORTUNITY! 


High quality at the fillers doesn’t necessarily 


mean high quality when a vinegar package is opened. 


Hence—an opportunity: 


To all vinegar packers who are still 
entrusting their product to non-vac- 
uum packages—may we offer this 
timely suggestion: 


Perhaps the greatest product im 
provement opportunity still open 
to you, today, is to be found in the 
adoption of vacuum sealing pry 
off caps—to insure perfect preser- 
vation of all the good qualities of 
your vinegar. 


Which way ? 


Without vacuum—a gamble! 
Some packages good, some 
doubtful, and some bound to 
be off-quality! 


With Vapor-Vacuum—abso- 
lute certainty that every pack- 
age has all the quality and 
flavor you put in it at the 
fillers! 


If you have already done all you 
can to put quality into your prod- 
uct, then vacuum sealing is log- 
ically your next big step. For, no 
matter how good your product 
may be when you put it in the 
package, it is going to deteriorate, 
before it is opened, unless you give 
it full vacuum protection. 


Inevitable! 
Here are your essential facts: 


First of all, when vinegar without 
vacuum cools down after pasteur- 
ization, contraction of the product 
automatically sucks outside air 
into the package. Then even the 
slightest amount of bacterial con- 
tamination in this air can produce 


clouding. Or, if acid-tolerant or- 
ganisms are present, you get an 
unpleasant film on the surface of 
the product. 


Next, all through the life of the 
product, the non-vacuum package 
“pumps,” as it expands and con- 
tracts. Again—a chance for a sim- 
ilar deterioration and an inevitable 
dispersal of aroma. 


Not so with Vapor-Vacuum! 


As against these inevitable haz- 
ards in non-vacuum packages, here 
are the facts about Vapor-Vacuum 
protected packages: 


With low oxygen tension and an 
air-tight seal, destructive organ- 


isms can neither get in, nor develop 
if they are present. Unsightly 
clouding or development of skin 
can’t occur. 


' 
Exnovience! 
The conclusions cited here are 
based on the record of hun- 


dreds of millions of trouble- 
free vinegar packages. 


Low oxygen also means no oxida- 
tion of metallic tannates, hence no 
darkening of color. 


And, above all, there’s no loss of 
aroma or flavor, because there’s 
no “pumping.”’ With Vapor-Vac- 
uum, your vinegar is only seconds 
old—and ALL the quality you put 
in the package is still there when it’s 
opened in the home! 
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Heekin Personal Service ENGINEERING 


can show you how fo cut costs pore 


FIFTY-TWO 
ARD-HEADED business judgment de- MAN a 
mands that your business—your can- of PERSONAL 
nery—the products you produce—must im- SERVICE 
prove and be expanded. This is not easy— 
nor does it happen over night. Your costs 
might be cut by the addition of one new 
item. Here at Heekin there are specialists to 
talk with—to discuss your problems—men 
who are trained in the food industry—men 
who look ahead. Heekin does more than 


manufacture cans. Why not let us show you. 
THE HEEKIN CAN CO, 


PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 
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PEANUT 
BUTTER 


WANT TO ADD BUYER APPEAL TO YOUR FOODS? 
SIMPLIFY PROCESSING AND CUT COSTS? 


Check these PFIZER PRODUCTS 


for Foods and Beverages! 


CITRIC ACID is best known for its use in 
giving a “tangy” taste to fruit flavors in 
beverages, candies, sherbets, gelatin des- 
serts, jams and jellies. Another use is in in- 
hibiting rancidity in edible oils and prod- 
ucts high in fat content. Sodium Citrate 
is widely used as an emulsifier in process 
cheeses to give smooth body and firm, 
non-crumbling slices. It is also used as 
a buffer salt to control the pH in bever- 
ages, preserves and other food products. 
TARTARIC ACID, a somewhat stronger acid- 
ulant than Citrie Acid, is preferred by 
some for soft drinks and jellies, especially 
grape flavors. The acid and Cream Tartar 
are ingredients of tartar baking powders. 
ASCORBIC ACID...Vitamin C...is widely 
used as an antioxidant to retard the de- 
velopment of off-color, off-flavor and ran- 
cidity. Packers of frozen fruits and fish 
have for many years recognized the 
added sales appeal gained by adding 
Pfizer Ascorbic to their packs. As an 


Manufacturing Chemists for Over 100 Years 


antioxidant, Ascorbic is also favored in 
preparing beverages and foods where 
rancidity is a problem. 

VITAMINS. As a result of its continuing 
research programs, Pfizer offers a wide 
selection of vitamins for fortifying and 
enriching food products: Vitamin C for 
fruit juices and frozen concentrates; 
Vitamin A for margarine, vegetable fat 
frozen desserts, peanut butter and other 
fatty foods; Thiamine, Riboflavin, Nia- 
cin for flour and bread; and Vitamin Biz 
which has recently evoked considerable 
interest as a possible ingredient of foods 
for growing children. 

For added information and technical 
data, write on your Company letterhead 
for the booklet: “Pfizer Products for the 
Food and Beverage Industries.” 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Chicago, II!.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga 
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Events to Come 


December 3. Minnesota Canners As 
sociation, 47th annual convention, St 
Paul Hotel, St. Paul, Minn 


December 3-4. Tri-State Packers 
Assn., 50th annual meeting, Haddon 
Hall, Atlantic City, N. J 


December 3-4. Ohio Pesticide In 
stitute, Seneca Hotel, Columbus. 


December 8. Maine Canners Asso 


ciation annual meeting, Falmouth Ho 
tel, Portland 


December 10-11. New York State 
Canners & Freezers Assn., 68th an 
nual convention, Statler Hotel, Buf 
falo, N. Y. 


December 10-11. Ohio Canners 
Assn., 46th annual convention, Neil 
House, Columbus 


January 4-6, 1954. Northwest Can- 
ners Assn., annual convention, Mul- 
tnomah Hotel, Portland, Ore. 


January 7-8. Canners League of 
California, annual fruit & vegeta 
ble sample cutting, Hotel Fairmont, 
San Francisco 


January 7-8. Illinois Cannery 
Fieldmen's School, University of Thi 
nois, Urbana 


January 14-15. Western Frozen 
Food Processors Assn., annual meet 
ing, Hotel Casa Del Rey, Santa Cruz 
( ilif 


January 21-22. Winter Meeting 
National Pickle Packers Association, 
Roosevelt Hotel, New York City. 


January 23-27. National ‘Canners 
National Food Brokers, Canning Ma 


chinery & Supplies Associations 


January 25-28. Plant Maintenance 
& Engineering Show, International 
Amphitheatre, Chicago 


February 1-4. NAFEP’s National 
Frozen Food Convention, Commodore 
Hotel, New York City 


February 3-4, Minnesota Canners 
Association's Canners’ and Fieldmen’s 


Short Course Leamington Hotel 
Minneapolis, Minn 


February 3-5. lighth Annual Can 
ners Fieldmen’s Conference, Pennsy|l 
vania Canners Association, at 
Pennsylvania State College, Stat 
College, Pa 


February 21-27. National Frozen 
Food Merchandising Convention and 
i. xposition Phe Waldorf Astoria 
Feb. 21-25) and the 7TlIst Regiment 
Armory (Feb 25-27), New York City 
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Like the diamond cutter and his exacting calcula- 
tions, Canco exercises meticulous care in every de- 


tail of container production. 


tj 
repara 10n eee For vou, Canco’s relentless effort to produce perfect 
containers means fewer work stoppages on your pro- 


duction lines, lower packing costs and maximum 


> Ce |‘ ° container efficiency throughout your channels of dis- 
First step to perfection mi. 


Canco’s precise specifications for its containers are 
arrived at only after exhaustive laboratory tests, pilot- 
line manufacturing trials and experimental packs. 
This zeal for container perfection also applies to raw 


materials, packing—¢ ven shipping. 


That’s why the containers which roll off Canco 


lines can best take youl produc ts to market ata profit, 


Go first to the people who are first! 


AMERICAN 
CAN 


New York. Chicago. San Francisco: Hamilton, Canada 


The Sanitary Can—perfected by Canco—made 
commercial canning of fruits and vegetables pos- 
sible; revolutionized the grocery business ; helped 


raise the national level of nutrition and health. 


Through the years, constant Canco pioneer- 
ing and cooperation with the canning industry 
have brought forth widespread process and prod- 
uct lnprovement — opening new markets for 


canged foods of all kinds. 
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x Have you checked your property values 
‘Ne 3 
\ in the last 6 months? 


\ 


K 


Is your insurance 
coverage adequate? 


Is your insurance 
up to present-day 
cost levels? 


beck today’ Negative answers to these questions mean it’s time for additional 
Check todays values Se . 

protection for your property investment in view of today’s in- 

against your present insurance flated replacement prices. The best way to improve your insurance 

coverage ... strengthen your protection .. . and realize the lowest 

net cost... is through the services of a specialist. Canners Ex- 

change offers you the advantage of 45 years of experience in han- 


dling coverage for food processors. 


Canners Exchange Subscribers 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE ° CHICAGO 30, ILL. 


45 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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arm friendships are invaluable assets . . . we cherish yours! 
May the days ahead be bright, prosperous, fruitful . . . for you, your families, your 


own many friends! 


Te F.H. WOODRUFF seus, 


Soed Cromers Milford, Conn., Bellerose, L. |., Atlanta, Sacramento, 
Dallas, Mercedes, Tex., Toledo, Salisbury, Md. 
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= STURDY CONSTRUCTION 
Welded steel frame... far stronger 
than rating . . . maintains perfect 
ses alignment without tie bars .. . no 


sliding members in brake or fric- 
tion clutch. 


HIGH SPEED PRODUCTION 


THE LAST WORD IN } Up to 300 strokes per minute with 


multiple dies . . . at least one hour 
production run without reloading 
magazine. 


STRIP FEED PRESSES LOW MAINTENANCE 


Automatic compensation for wear 
or friction .. . longer die life... 
no scratching . . . full length slide 
lubrication . . » automatic lubrica- 
tion, 


For further information about 
how this fast, rugged press 
can cut your costs, write to: 


~ 
Hamilton Works, Baldwin- 
e all On Lima-Hamilton Corporation, 


Hamilton, Ohio. 
HAMILTON WORKS, Hamilton, Ohio wf 


BALDWIN-LIMA-HAMILTON 


Offices in Principal Cities 


STRIP FEED PRESS 
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Experts agree... 


Fine foods are a matter of 
od, laste 


“< STANGE a: SEASO NINGS 


” 8 


WM. J. STANGE CO 


CHICAGO 12, ILL OAKLAND 21, CALIF. 


In Canada: Stange-Pemberton, Ltd. New Toronto, Ont. 


PRINTED IN U.S.A 





Washington and You 


Robert Y. Kerr, Washington Editor 


Golden Anniversary of NFBA being 
celebrated now, new directory out 


NFBA keeps up industry ethics, Kerr reports. 


Other news 


: FDA plans study of additives in foods; 


Queen of Greece promised tour of U. S. supermarket. 


The National Food Brokers Associ- 
ation, with offices here in Washington, 
is coming up to its Golden Anniver- 
sary. 

Half a century is quite a span in the 
business world; but the NFBA, like 
Ol’ Man River, just keeps rollin’ along. 
Rather more than most organizations, 
we'd guess, this one is held together 
by intangible factors. You know what 
they are: an exact knowledge of local 
markets and of wholesale buyers, a 
practiced selling skill, a careful and 
trustworthy handling of the food 
broker's traditional functions, and 
maybe a watchfulness over the indus- 
try’s behavior habits. 

‘Since a food broker is a sales spe- 
cialist who is paid nothing until he 
makes a sale, and who makes it for 
some other person, these intangibles 
of his have a pretty high capital value. 
They're rather perishable, too, in the 
sense thet they must be kept constant- 
ly up to date and shi arp. A food broker 
sells for a good many processors or 
manufacturers; and this is what gives 
him his special usefulness. He can 
bring to each one of these clients a 
stronger and more highly trained 
selling force than the client could set 
up for himself. 

About that ethical watchdog stuff: 
it’s a safe guess that brokers don’t 
really fancy the job of making like 
chaperones of industry behavior 
habits. They'd rather look after their 
own affairs. But these men and their 
predecessors learned a long time ago 
that, while their own individual repu 
tations for honest performance come 
first, even these are not quite enough. 
If a neighboring ethical merry-go 
round breaks down, the whole indus- 
try gets a crack on the jaw. 

So in the late winter and spring of 
1904 a group of men, whose business 
was to sell food and grocery products 


at wholesale for a commission, gather- 
ed first in Columbus, Ohio, and a few 
weeks later in Chicago, to form this 
organization. The original group of 
thirty-eight brokers, who met in Col- 
umbus, has expanded to a membership 
of more than 1,700 firms. They’re 
found in every market area in this 
country, and in Hawaii, Alaska, Can- 
ada, Cuba, and Mexico; a great reser- 
voir of sales power. 


Code of Ethics sponsored 


The Golden Anniversary edition of 
the NFBA Directory carries this state- 
ment: “The Association has always 
directed its efforts toward the im- 
provement of conditions in the food 
brokerage business, not alone as they 
affect brokers, but for the betterment 
of the conditions of sellers and buyers 
as_ well. As a guide to food 
brokers’ operations the Association 
sponsors a Code of Ethics which has 
become the standard of the industry.” 

Watson Rogers, the administrative 
head of the organization, says the 
business continues its high-volume 
course. This means rather more hard 
work than it did earlier, since at the 
moment there’s a caution about vol- 
ume buying. Total sales are good; but 
it’s as much labor to write up an order 
for twenty cases as for a carload. The 
brokerage firms seem to do the extra 
work cheerfully, and they maintain 
their long reputation for service. Best 
wishes to an association with a great 
record. 

George P. Larrick, Deputy Com- 
missioner of the Food and Drug Ad- 
ministration, tells this page that some 
change s are in process of development 
in regard to the matter of additives in 
food products. This means not only 
some changes in permitted formulas 
but also in agency attitudes toward 
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new or, for that matter, well known 
but hitherto prohibited materials in 
foods. Science is coming up with im- 
portant new facts. 

Low-calorie food, of course, is a 
case in point. You remember the old 
complaint that about every pleasant 
thing in the world is illegal, immoral, 
or fattening. A lot of Americans—is it 
forty percent, or maybe not quite so 

many, Or even more?—are supposed 
to be reducing. Two seasonal topics of 
conversation in Washington, on buses, 
street cars and car pools are, in sum- 
mer, the suburban raising of tomatoes, 
in winter, taking off weight. Another 
has been added incidentally, but it’s 
not seasonal: getting “riffed” out of 
government jobs. 

Not long ago, the substitution of 
saccharin, say, for sugar in certain 
kinds of food would have been held 
as prima facie evidence of intent to 
commit fraud. Now, in certain types 
of foods, manufacturers advertise 
these things as aids in weight reduc- 
tion and also as proper foods for 
diabetic patients and the like. Science 
has come up, so Mr. Larrick says, with 
a rather surprising lot of endorsement 
of these adjusted foods. 

The FDA naturally wants to have as 
complete and accurate a rating of 
these new combinations as it can get, 
both for the benefit of the customer 
who may be taking this food as medi- 
cine, and for the benefit of the agency 
and of the industry in making possible 
exact labeling. A physician with a 
diabetic patient, using that instance as 
a case in point, should be able te 
determine from the label whether or 
not the food is right for that particular 
patient. 

The FDA, so Mr. Larrick says, is 
planning to ask the National Research 
Council to make a broad and intensive 
study in this general food field: kinds, 
proper relative amounts of these 
chemical additives, formulas and the 
like. 

Another parallel subject is food 
with a low sodium content, for people 
with certain kinds of heart or vascular 
troubles. It seems that regulation of 
the exact sodium content of foods is a 
hard horse to harness. Salt occurs 

naturally in many raw products and is 

readily picked up from unexpected 
sources, T here must be metic ~ulous 
measurements. The FDA, we under- 
stand, is about to put out a study on 
this subject, including official stand- 
ards. 

At this writing it isn’t certain when 
the FDA will hold hearings in regard 
to the use of corn syrup in the prepa- 
ration of tomato catsup. Mrs. Hobby, 
Secretary of Health, Education and 


(Continued on page 48) 
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E. P. Stuart A. Burton 


Edward P. Stuart has been promoted to 
sales manager of the Atlantic Division 
of Crown Can Co. of Philadelphia. Al- 
so at Crown Can: Burk Kraleman_ has 
been made sales manager of the Mid- 
west Division, with headquarters in 
Chicago; Curtis L. Barnes has been ap- 
pointed Philadelphia District 
ager; Victor Kronold is St 
sales manager now. 


sales man- 
Louis District 


Calvin A. Burton was made general 
sales manager of Alvey Conveyor Mig 
Co. of. St. effective January 1, 
1954. 


Louis, 


Dr. Fred W. Fabian, professor emeritus 
of bacteriology at Michigan State Col- 


: ‘ge, was given a plaque of appreciation 
by the National Pickle Packers 
tion at its 6lst annual meeting. 


Associa- 


Lee E. Cuckler has been named man- 
ager of the Engineering Department of 
Fielden Instrument Division, Robertshaw 
Fulton Controls Corp. of Philadelphia. 


Frederick (Pete) Irwin, who has been 
associated with Kraft Foods Co. for 31 
years, Was given a testimonial dinner in 
Chicago recently by leaders in the food 
industry. Irwin will retire Kraft 
has also announced the appointment of 
E. J. Schwartz as director of sales dis- 
tribution, Arnold S. Leavitt as director 
of merchandising, George Lawlis as as- 
sistant sales manager for the Central 
Division, and Kenneth M. Hart as a 
product sales manager 


soon. 


Harvey V. Eastling is new general man- 
ager of Link-Belt Co.’s Pacific Division, 
with headquarters in San Francisco. He 
succeeds Ralph M. Hoffman, who is 
retiring. 


The 1953 Woodbury Award for the out- 
standing scientific paper on 
ment or improvement of crops grown for 
canning was awarded to Dr. Amihud 
Kramer for his paper “A Tri-Metric 
Test for Sweet Corn Quality.” Dr. Kram 
er was co-author of the award-winning 
paper in 1952 


develop 


The Foxboro Co. of Foxboro, Mass. has 
opened a branch office in Amarillo, Tex 
to handle expanded activities in the 
region. 


DECEMBER, 1953 


People and Plants 


LRT LTR 


ch 


F. W. Fabian . Cuckler 


Clarence Francis of General Foods 
Corp., New York City, will retire in 
March, 1954. Austin Smith Igleheart, 
president of General Foods since 1943 
executive officer for the 
company. General Foods also appointed 
Lowell F. Kruse as engineering man- 
named Robert E. Breedlove 
manager of the Birds Eye poultry plant 


in Pocomoke City, Md. 


is new. chief 


ager and 


Charles H. Isenman was elected presi 
dent and general manager of Atkins 
Pickle Co. of Atkins, Ark. The company 
markets than 50 different pickle 
products 


more 


Dr. C. L. Wrenshall has been made asso 
ciate director of the technical servic: 
department of Chas. Pfizer & Co., In 
New York City. Other Pfizer news: 
Albert A. Teeter, retired vice president 
and director of the firm, died recently. 


The appointment of William E. Shollen- 
barger as treasurer of Real Gold Co., 
Redlands, Calif. was announced. Real 
Gold. Co. was once a division of Mutual 


Orange Distributors 


Pfaudler Inter-American Corp. has been 
formed to handle all export 
to Central and South Americ 
ada of The Pfaudler Co. of Rochester, 
N. Y. The new firm is a wholly owned 
subsidiary of The Pfaudler Co., and the 
new corporation will conduct its opera 
tions from Pfaudler’s head 
quarters 


business 
a and Can 


Rochester 


Stephen Beale has been elected president 


of Ferry-Morse Seed Co. of Detroit. He 
succeeds Albert L. Hart, 
made vice-chairman of the 
directors. 


who has been 


board of 


New 
waxed paper division of Crown Zeller- 
bach Corp. of San Francisco: Kenneth D. 
May. 


sales representative for western 


El] Monte, 


changes have 


At Clayton Manufacturing Co., 
Calif., these personnel 
been made: E. S. Chapman was pro 
moted to executive vice president in 
charge of all operations; J. A. Cortright 
was made vice-president in charge of 
Perry Arant was named vice 
president in charge of engineering 


sales; 


F. Irwin H. V. Eastling 


[wo promotions and creation of two new 
divisions were announced by Diamond 
Alkali Co. of Cleveland. W. H. MecCon- 
nell and C. E. Lyon were named vice 
New plastics and 
agricultural chemicals division and chro 
mium chemicals division 


presidents, divisions: 


Fred C. Heinz, vice president in charge 
of industry relations, H. J. Heinz Co 
of Pittsburgh, has been elected a vice 
president of the Quartermaster Assn 


Union Bag and Paper Corp. of 
York City won the Grand 
Direct Mail Advertising 
25th Annual Best of 
recently 


New 
Award in the 
Association’s 
Industry Contest 


Elmer H. Wegner was appointed gen 


eral manager of manufacturing for 
Cleaver-Brooks Co. of Milwaukee 


Harold W. Souther and Clinton L. Nel- 
son have been elected vice-presidents of 
Libby, McNeill & Libby of Chicago. 
Souther will head Eastern division vege 
table Nelson will be 


canned meat sales 


sales in charge ot 


and buying of fresh 
meat for canning. Both will operate out 


of ¢ hic ago 


Walter A. Edwards, a vice 
Owens-Illinois Glass Co. of 
heen 


president of 
Toledo, has 
named assistant administrator of 
the Department of 
Business and 


tration 


Commerce's new 


Defense Services Adminis 


F. H. Woodruff Co., Milford, 
provided the seed for the season’s rec 
ord corn stalks in Oconto Falls, Wis 
The corn is a new hybrid golden sweet 
corn called Victory 


Conn., 


Golde n 


W. F. Childs Co., Boston food broker, 
has expanded its services with the ad- 
dition of four men: Carroll Potts, office 
Benson Cohen Irving 
sales managers, and Earle 
specialty 


manager a nd 
Sanderson, 
Stanchfield, 


retail sales. 


A. Watson Armour, member of the board 
ecutive committee of Armour 
Chicago, died November 7. 


He was 71 years old. 


and the t 
' . 
Packing Co., 





welcome 


the 
magna man 


@ In every industry in which essential 
oils and related products play an impor- 
tant part, buyers extend a hearty wel- 
come to the MM&R representative —the 
MAGNA man. 


These buyers know that the MAGNA man 
comes to them from one of the oldest 
and most respected Essential Oil firms in 


ip hilld, 


5 ee 
@ 


7 3 
] 


16 Desbrosses Street, New York 13,N.Y¥. - 


he & 


Dine JSLI ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
221 Merth La Salle Street, Chicago J, illinois 


the business...that the quality of his 
products is beyond question... that he 
brings with him a wealth of knowledge 
about their problems and helpful sug- 


gestions for increasing their sales. 


The MAGNA man is a good man to know. 
You'll find it worth your while to make 


him welcome when he calls. 


My yiuttit, (Ul. 
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Saturated high purity brine 
OR Sc 
. in your plant! 
for vt BAe os The Morton Brinemaker delivers 
canning s salt needs | | up to 800 gals. of clear, fully satur- 


ated brine an hour, using the type 
of salt that is most economical or 
best suited for each plant. Saves 
labor and time—the brine can be 
pumped under pressure from 
ground floor to upper levels, or 
anywhere in your plant! 
Morton has a salt to meet the 
requirements of your particular op- 
eration, now available from 9 
strategically located plants. These 
specialized canning salts include 
Morton 999, a high purity salt; 
Morton H. G. Granulated, a screened 
i high grade evaporated salt of con- 
_ trolled purity, quality and uniform- 
Bulk Salter 


For precision salting by the economical ity; Morton K. D. Granulated, a 
bulk method. Designed for either plant- superior quality of evaporated salt; 
blended mixtures or quick-dissolving and Morton Rock Salt. A Morton 
Morton Salt. Buying salt in bags and ‘ ' 

dispensing accurately metered amounts Consulting Engineer will be glad 
into each can saves real money. to recommend the salt best 


suited for your needs. 


Salt Tablet Depesitor 

Deposits one tablet in each can at high 
speeds with never-fail accuracy. The tab- 
let depositor enables the canner to get 
the exact amount of salt, or other made- 
to-order mixtures, into each and every 


—available when you want it! 


| would like information on: 
Morton Canning Sale The Brinemaker 
The Bulk Salter The Salt Tablet Depositor 


Industrial Division Name and Title 
Dept. CS-3, 120 S. LaSalle St. Firm 


Chicago 3, Illinois Address 
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"Glass containers offer an 


advantage mm me) chandasing 


2? 
foods SAYS ABNER A. WOLF, PRESIDENT, 


ABNER A. WOLF, INC., DETROIT, MICH. 


“Progress cannot be denied. Food merchan- 
dising as it was done yesterday has given 
way to today’s method of selling. What the 
eye of the shopper sees in the way of colorful 
appetite appeal, the heart and buying in- 
stinct does not deny. 


“Glass containers offer an advantage in 
today’s way of merchandising foods.” 
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Displays of glass packages for instant coffee make 
And when displays and shelves 
are fully stocked, a recent survey by PROGRESSIVE 
Grocer shows coffee sales increase 17%. 


extra impulse sales. 


Today's self-service 


WITH THE GrowTH of self-service, your 
package has become your sales rep- 
resentative to the consumer. So today 
your package is a more important sales 
tool than ever before. There’s no more 
profitable way to sell a product and 
keep it sold than to let it sell itself... 


in glass! 


OE ree eras 


and dry. 


Why? Survey after survey shows 
housewives prefer glass packages be- 
cause they are convenience packages; 
they show the contents; they are easy 
to spoon from; re-seal tightly; are easy 
to open and close. 

For example, the glass package has 
been an excellent salespackage for in- 


instant coffee, glass is a natural; 
to spoon from, easy to reseal, keeps contents fresh 


Glass is the perfect self-selling package. And for 


easy to open, easy 


selling demands 


a self-selling package-GLASS! 


stant coffee. 
surveys the use of soluble coffee by 


According to consumer 


families has almost doubled in the last 
five years. Convenience is the outstand- 
ing reason why consultants use instant 
coffee. 
package matches the convenience of 
the product. 


The convenience of the glass 


Las containers sell food by sight 


OWENS-ILLINOIS GLASS COMPANY - TOLEDO 1, OHIO - BRANCHES IN PRINCIPAL CITIES 
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SIGN of QUALITY. 
RST in pizza sauce 


Whether you call it Pizza or Tomato Pie, this famous 
Italian delicacy takes on glorious new goodness when made with 
true Neapolitan style CONTE Prepared PIZZA SAUCE. Conte was the 
originator of Pizza Sauce in cans. Quick, easy directions are right on the ean. 
Dialed Se Other times. count on Conte's skillful blend of finest quality 
Conte & Sons Pkg. Co ingredients to add extra zest to Spaghetti, Rice, Steaks, 
Palm, Pennsylvania Chops, Veal Cutlet, Fish, and Omelets. 


Preparing fine Pizza Sauce is Conte & Sons’ business. Providing fine Cans and Service 

is Crown's business. When Conte and Crown got together, a successful way was soon devised 

to pack this ordinarily hard-to-hold product in cans. Whatever you pack, there's every likelihood 
that a similar pooling of interests with Crown will prove more helpful and beneficial 


than you can imagine. Let’s talk it over real soon! 


Dne of America’s Largest Can Manufacturers ( RoW iN Cn 


PHILADELPHIA 
Division of 
CROWN CORK & SEAL COMPANY 


MILADELPHIA © CHICAGO © ORLANDO © BALTIMORE © NEW YORK © BOSTON @ ST. LOUIS 
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COOKING Ane 





Style C 
Two-thirds Jacketed 
5 to 100 gal. 4 


Center-line Scraper 
ie ~ a Center-line Scraper 


Agitator Kettle 
25 te 300 gal. 


— ove 
er’ Two-thirds Jacketed 


5 to 500 gal. 


a 


i 


—_— 

Style B 7 
Full Jacketed 7 9 Tm 
10 to 300 gal. She , 


Vacuum Pan 


50 to 
500 gal. 


Style CW 


Two-thirds Jocketed 
80 to 300 gal. 


Quick Cooling Pan 
50 to 200 gal. 


oe Individually designed for a specific processing operation 


Twe-thirds and available in a wide range of sizes to fit your exacting 
Jacketed 


requirements, Lee corrosion-resistant 
40 to 200 gal. ’ 


equipment is built to give you long 
years of peak performance with mini- 
mum maintenance 

Descriptive bulletins are available 
for any or all of the above units. Write 
for them today and discover how Lee 
can helpreduce your processing costs. 


ooo 


—* 


METAL PRODUCTS CO., INC 


Mixing Tank Storage Tank 
25 to 500 gal. i hi 100 to 5,000 gal. 
408 PINE STREET, 


PHILIPSBURG, PA. 


ALL LEE KETTLES ARE MADE TO A.S.M.E. COD 


J 


ey 


How to save 7% on scrap with the 
BLISS AUTOMATIC SCROLL SHEAR 


Yes, by using the Bliss Automatic Scroll Shear, many leading can plants 
save up to 7% on scrap—and the illustrations on the right explain how 


it’s done. 


But this is only one of the features of the Bliss Shear. Look at these: the 
ngid body structure and heavy sliding members assure longer die life; 
the sheets are automatically and precisely located — insuring perfect 
registration, all operating mechanisms are below the table — lubricants 
m and soil sheets; the shear can be 


never drip arranged for plain or 


litho sheets, for automatic or hand feed. 


If you're searching for low-cost, thoroughly-reliable can production, it 
will pay you to check the entire Bliss line... Write, wire 


or phone for complete details. 


E.W. BLISS COMPANY, 50 Church St., New York 7, N. Y. 


Specifications for 
the Bliss No. 100 Scroll Shear 


Will Handle Sheets in Width Up To 36” 
Speed—Strokes Per Minute 100 to 120 
Net Weight, LOS... 7500 
Motor ae aeosesoninbieinraae Ce 
Height From Floor..........................37Va” 


SINGLE ROW SCROLL STRIP offers sav- 
ings over single strip method. In No, 1 
can size, it saves 6.2%: in No. 2 size— 
4.6%; No. 3 size — 1.3%. Two strips are 
blanked each stroke except the last. 


DOUBLE ROW SCROLL STRIP — planned 
for double-die set-ups — gives even 
greater savings than above; can be 


used with Bliss Scroll Shears, 


On your machine is more than a name...it’s a guarantee 


BLISS CAN AND CONTAINER MAKING MACHINERY 
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When you have a story 
tell it on your cap 


Want to emphasize a special ingredient tell 
about a new process or formula . extend a “per 
sonal invitation” to try a new product you re intro 
ducing? Whatever your sales story, it's sure to get 
more attention—and prompt more sales—if you 
feature it on your cap. 

Your cap puts the message where shoppers can 


see it instantly, especially in lower shelf positions. 


And in the home. it keeps plugging that message 


each time the product is used 

Let ow package designers study vou product 
and suggest ways in which your cap can do an 
even harder selling job kor full details call your 
near-by Armstrong office or write Arm 


strong Cork Company Glass and Closure ® 


Div., 5212 Cherry St., Lancaster, Penna. 


ARMSTRONG’S METAL CAPS 


Open with a twist! Q- 


1953 


4 oe f Sy \ 
Close with a twist: & — 





et us measure you three ways for 


hand-tailored food can service 


When you name Continental your supplier of cans, we treat you as if you were our 


only customer. We hand-tailor our deliveries, research and engineering to your par- 


ticular needs. We do our level best to do things your way. If you'd like this kind of 


service, why not call in a Continental man today. 


DELIVERY. Continental makes more than RESEARCH. The services of a superior 
250 standard sizes and styles of packers’ central laboratory and conveniently lo- 
cans. They're shipped fast from plants in cated field laboratories are always avail- 
or near every food-growing section of the able to help customers solve processing 
United States. and packaging problems. 


CONTINENTAL CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 EAST 42ND STREET * NEW YORK 17, N. Y. 


G 


ENGINEERING. Continental package ma- 
chinery experts are always on call co help 
set up packing lines for customers, super- 
vise preventive maintenance, and sugzest 
ways to reduce costs. 


' oJ a 


ATO Coe” 
Teta 


Eastern Div.: 100 E. 42nd St., New York 17 © Central Div.: 135 So. La Salle St., Chicago 3 ¢ Pacific Div.: Russ Building, San Francisco4 = / 
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vous Food Packer 


CANNING e GLASSPACKING e FREEZING 


BETWEEN THE LINES 


CUO: 


NATIONAL PICKLE Packers Association officers for 1953 are, left to 
right: President, Edward S. Guggenheimer, Bloch & Guggenheimer 
vice-president, Harry Tuttle, M. A. Gedney Co.; treasurer (re-elected 
Earl G. Van Holten, J. G. Van Holten & Sons; Col. E. T. Miller and 
W. R. Moore, of the Association’s executive offices 


WHITE CAP CO. entertains pickle packers: Here, left to right, John 
Swift and John C. Damler of White Cap welcome J. M. Hunter, Canada 
Packers, Toronto, to their hospitality room following the meeting of 
the National Pickle Packers at the Drake Hotel in Chicago. The meet 
ing was the largest in NPPA‘s history 


Pickle consumption up, NPPA members told 


More than 28 million cases of 
pickles are being eaten in 1953, Olney 
Brown, the Squire Dingee Co., Chi- 
cago, told members of the National 
Pickle Packers Association recently at 
their 61st annual meeting in Chicago. 
Mr. Brown is chairman of the 
ation’s statistical committee. 

Mr. Brown pointed out that this 
figure represented an 
105,000 cases over the 1952 consump 
tion. He added that pickles are now 
No. three in popularity among canned 
fruits and vegetables; only peas and 
corn are higher on the basis of na 
tional consumption. 

Speaking on the subject of “Distri- 
butors’ Angles,” Ray O. Harb, National 
Sales Service Manager, Red & White 
said that “The consumer must 
be shown that intelligent advertising 
and sales promotion for pickle prod- 
ucts are an important part of the daily 
diet rather than just an ‘extra luxury’.” 
Discussing what was meant by true 
sales promotion, he said, “Price is only 
a small portion of sales promotion. It 
is important only whe n you have noth- 
ing else to offer.” He also warned the 
pickle men to beware of too many 


Associ- 


increase of 


Corp., 
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“deals,” and that most distributors are 
fed up and have very little patience 
left for deals. 

Among the factors Mr. Harb includ 
ed in sales promotions are: 

(1) Proper timing of the event in 
order to give distributors time to work 
it in with their program and also to 
fit in with consumer buying prefer- 
ence; (2) definite menu idea is sold to 
the consumer as a new, interesting, 
and exciting use of the product; (3) 
prior research made by the industry 
factual 


mation on scientific stock placement, 


giving the distributor infor 
display and pricing techniques; (4) 
number of sizes and types of con 
tainers must be further cut in order to 
give more concentrated effort to fewer 
numbers, which, in turn, would in 
total sale; (5) not over two 
and (6) the 
right kind of point of-sale material. 
Dr. Fred W. Fabian, protessor of 
bacteriology at Michigan State Col 
lege and affectionately known as “Dr. 
Pickle” by the industry, was presented 
with a pi: aque of appreciation by the 


crease 
major promotions a year; 


Association, 
The following officers were elected 


President, Ed 
Bloch and 
fe 


for the coming vear 
ward S. Guggenheimer, 
Guggenheimer, Long Island City, 
York; vice-president, Harry Tuttle, 
A. Gedney Co., Minneapolis; treasurer 
(re-elected), Earl CG. Van Holten, J. G. 
Van Holten & Sons, Milwaukee; Col. 
E. T. Miller continues as managing 
executive, and W. R 
as secretary. 


Moore continues 


Directors elected are: Addis P. 
Cates, Chas. F. Cates & Sons, Faison 
a Libby McNeill & 
Libby, Nelson Morgan, 
Western Products Co., Inc 
Hutchinson, Kansas; Lewis A. Hirsch 
Hirsch Bros. & Co., Louisville; James 
M. Irwin, H. W. Madison Co., Cleve 
land; and John Kleine 
Pickle Co., 


Earl Price, 
Chicago; 
Food 


Lammers, De 
Jamestown, Mich 


Ratzesberger challenges 
Sen. Douglas’ statements 


Louis Ratzesberger Jr 
the National 
speaking before the 
Association in Chicago, Nov. 2, chal 
lenged Senator Douglas (D., Ill.) for 
making statements implying that can 


president of 


Canners Association 


Iinois Canners 


ners profiteer at the expense of farm 
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Ilinois Association presents TV set to Louis Ratzesberger Jr. in recog- 
nition of his being elected to presidency of National Canners Associa- 
tion: Here, Illinois Assn. President W. R. Benner (left) presents Mr. 
Ratzesberger with written tribute and tells him that a TV set is being 
installed in his Hoopeston (Ill.) home. Association Secretary Don Jones 


(center) adds his smile of approval. 


ers. Mr. Ratzesberger cited govern 
ment statistics showing that farmers 
who produce canning crops actually 
got a greater share of the consumer's 
food dollar in 1952 than the year be 
fore. 

One of the senator's constituents, 
Mr. Ratzesberger, president of the 
Illinois Canning Co., Hoopeston, III, 
said that Senator Douglas had been 
quoted in an Associated Press dispatch 
and had made a radio broadcast in 
whic h he blamed certain food proces 
sors for charging the public more for 
food while paying farmers less 

Mr. Ratzesberger told members of 
the Ilinois Canners Association he had 
informed Senator Douglas that can 
ners are one group of processors to 
whom such statements do not apply. 
He is surprised, he said, that Senator 
Douglas, who is widely known as an 
economist, should have been so care 
less in his use of the word “processor.” 

Mr. Ratzesberger said that figures 
from the U. S. Department of Agri 
culture show that for the four canned 
farmer's 
share of the consumer dollar increased 


foods volume-leaders, the 
rather than decreased from 1951. to 
1952. 

For peas and tomatoes, two of these 
major canning crops, farmers received 
more in 1952 than the year before but 
consumers actually paid less for can 
ned peas and canned tomatoes, Mr 
Ratzesberger said. He explained that 
the farmer was paid about 4% percent 
more for green peas and nearly 12 
percent more for tomatoes than in 
195] 

Canners paid farmers nearly 22 pet 
cent more for sweet corn in 1952 than 
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of Illinois, and Dr. 


Dr. C. J. Birkeland (left), head, department of horticulture, University 
Norman Oebker (center), processing crops spe- 
cialist at the University of Illinois, talk over the meeting with J. Allen 
Bomm, Associated Seed Growers, Inc. Dr. Birkeland presented a talk 
titled “Planning in Horticulture’ before members of the Illinois Can- 


ners Association in Chicago, November 2. 


in 1951 but the increase to the con- 
sumer for her canned corn was less 
than eight percent, he said, and the 
grower was paid 13.7 percent more 
for peaches while the retail price of 
canned peaches rose less than one 
percent. 

Mr. Ratzesberger said that “if any- 
one knows about the values added by 
canners between the farmer's gate and 
the consumer's table, Senator Douglas 
is that person.” 

The Senator, he said, knows that 
when a housewife buys a canned food 
for her table she is paying for many 
services performed by canners and dis 
tributors. 

“The farmer doesn’t provide these 
services,” Mr. Ratzesberger continued. 
“The housewife wants them and _ is 
willing to pay for them. Otherwise 
she'd get her corn and tomatoes and 
peas right at the farmer’s gate, and 
assume her own costs of conveying 
them to the table and of cooking and 
packaging them for storage. It is these 
extra services that she appreciates, de 
mands, and pays for. It is these extra 
services that have lifted Mrs. Ameri 
ca’s living standards to the highest 
point of any civilization.” 


Fred Waring show coming 
to CM & SA exhibit 


Fred Waring and his Pennsylvanians 
will be featured at the traditional 
Sunday Evening Musicale during the 
CM & SA 47th Annual Exhibit in 
Atlantic City, the Canning Machinery 
«& Supplies Association has announced 
The date is Sunday, January 24, at 
8:30 p.m. in the Warner Theatre on 
the Boardwalk 


Dr. Prescott to receive 
first 49’er award 


Dr. Samuel C. Prescott, professor 
emeritus of food technology at Massa- 
chusetts Institute of Technology, and 
an internationally known scholar, sci 
entist, and authority on food technol- 
ogy, will be honored as the recipient 
of the first annual 49’er Service Award. 
The presentation will be made at the 
annual meeting of the 49’ers on Fri 
day, January 22, at 5 p.m. in Atlantic 
City’s Claridge Hotel, during the Na 
tional Canners Convention. 


Michael Leonard gives 
staff changes 


Harold Elting, executive vice-presi 
dent for Michael Leonard Co., seeds- 
men of Chicago and Sioux City, Iowa, 
has announced the appointment of 
John A. Magoun as manager of the 
company’s Chicago division, and 
Floyd E. Zimmerman as sales man 
ager in Chicago, Mr. Zimmerman will 
represent the company in Eastern 
canner accounts, and Berkeley Michael 
of Sioux City will call on Midwestern 
customers, 


Continental Can uses 
aids to tell story of 
packaging industry 


Continental Can Co. has introduced 
into the schools of its plant cities a 
three-part educational program to help 
teach America’s economic story 
through a study of the packaging in- 
dustry. 

Major part of the program is a 63+ 
page teacher’s guidebook entitled, 
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(Above) NEW OFFICERS OF THE WISCONSIN CANNERS ASSOCIA 
TION: (Left to right) President, R. R. Hipke, A. T. Hipke & Sons; vice 


president, E. W. Sterr, Loyal Canning Co.; 
Verhulst, Calumet-Dutch Packing Co.; 
Montgomery, Gale Packing Co 


recording secretary, G. J. 
and treasurer (re-elected), L. S 


(Upper right) Retiring president Ray Krier, Krier Preserving Co. (left 
is shown here with Nathan Cummings, chairman of the board of 


Consolidated Grocers Corp.; Louis Ratzesberger Jr., 


president of the 


National Canners Association; and Marvin Verhulst, executive secre 


tary of the Wisconsin Canners Association. 


Cummings and Mr 


Ratzesberger were featured speakers at the Wisconsin meeting 


(Right) H. J. Fuhremann, Fuhremann Canning Co. (left), is shown 


here with Richard L. Hamachek (center) 


and Frank Hamachek 


(right) of the Frank Hamachek Machine Company, Kewaunee, Wis 


Packaging, Its Contribution to Better 
Living,” which is designed to provide 
teachers with learning experiences 
that will give their students a better 
understanding of America’s economic 
system and standard of living. 

Accompanying the guidebook are 
six wall charts, in full color and suit 
able for classroom use, and a_15- 
minute, animated film, “The Story of 
Packagirig,” which traces the develop- 
ment of the packaging industry in this 
country from the davs of the Pilgrims 
to the present time. 

Almost 15,000 sets of the guidebook 
and charts have been distributed to 
plant city schools. The film is avail 
able separately on a free-loan basis 
from local plant managers 


Year’s sweet corn pack 
36,244,595 cases 

The 1953 pack of 
amounted to 36,244,595 actual cases, 
five percent below the record 1952 
pack of 38,212,332 cases, according 
to the National Canners Association 
Division of Statistics. 


sweet corn 
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The five-percent decline in the 1953 
U. S. pack was caused primarily by 
the decreased pack in the Midwest 
The Minnesota pack was down 1.6 
million cases from a year ago; lowa- 
Nebraska was down 500,000. cases 
and Wisconsin was down 400,000 
cases, the N.C.A. says. The Western 
states reported a pack of about 300, 
000 cases, eight percent above 
ago. 


a veat 


Instrumentation called 
key to new era for 
food plants 


Forecasting tremendously increased 
markets for processed foods, L. M 
Richardson of The Foxboro Co., Fox 
boro, Mass., told the Northeast Section 
of the Institute of Food Technologists 
that successful companies will handle 
the new volume by increasing their 
efficiency through sound engineering 
and greater use of instrumentation. 

Speaking at the November meeting 
tichardson pointed to the growing 
U. S. population which is creating new 
customers for processed food. The fact 
that a smaller total number of food 


is serving the field is at 
tributed to difficulties in lowering 
production costs and increasing pro 
duction volume while maintaining uni 
form product quality. 


companies 


“The facts,” he said, “point to one 
solution: a sound engineering program 
to build efficiency. One phase of this 
program should be modern instru- 
mentation, which is one of the surest 
ways to get a higher quality product 
and greater production from present 
plant equipment 

“That the situation is recognized is 
evident from the trend of the more 
modern plants in streamlining their 
operations, going from batch to con 
tinuous processing, and eliminating 
tedious manual operations wherever 
possible. In all of these efforts, instru 
ment engineering is not onlv valuable, 


but essential.” 


Cabinet heads to speak 
at NCA convention 


Two members of the 


Eisenhower 
Cabinet will appear as guest speakers 
at the 47th annual convention of the 


(Continue on page 49) 





“Bud” Glascoff (left) and Elmer Rigg check day’s record of 
processing times and temperatures on pack of “Greenies,” Blair 
processed peas at the Canned Foods’ plant, Waupun, Wisconsin. 


BLANCHER used in the Blair Process: Bucket in center has just 
been dumped; another (left) is starting to dump. Bucket 
(right) is ready to receive more peas and blanch water. 


Canned Foods Inc. packs 
high-color peas and lima 


beans under Blair Process 


Method developed by Canco plus specially 
designed equipment gives products high 


in natural color, texture, and flavor 


BILL SCHAAL, Editor 


green vegetables to lose their attrac 
tive green color. Investigators have al 


Another view of one of the two specially built blanchers. The so known for many years that chloro 
buckets make a complete revolution in seven minutes—duration 
of blanching period. Blanch water is maintained at proper 


alkalinity & temperature in stainless-steel tank (lower right 


phyll is more stable in alkaline food 
products than in acid food products. 

Consequently, Dr. Blair and _ his 
associates devised a means of alkaliz 
CANNED Foops_ Inc oF WaAUPUN, 
Wisconsin, was organized in 1940 to 


the company’s main distribution area ing that preserved the natural texture 


pack peas and lima beans under the 
Blair Process—an American Can Co. 
development for protecting the natural 
green color by maintaining an alkaline 
reserve in the product and by heating 
it only long enough to sterilize ad 
‘ quately, 

In less than 15 
Foods, Inc., under the presidency ot 
Walter G. Glascoff, has made the 
brand name of “Greenies” famous 
throughout the country, particularly in 


years, Canned 
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that includes states east of the Rocky 
Mountains. 

After extensive experimentation 
ending in the late 1930's, Dr. J. S. 
Blair of American Can perfected and 
patented this unique process for pre- 
serving most or all of the color and 
flavor originally in the fresh product. 
Investigators have long known that 
chlorophyll, the green coloring mat- 
ter, is easily destroyed by heat and 
acid and that conventional processing 
times and temperatures often cause 


and actually improved the flavor, as 
compared with the conventionally 
canned product. Federal approval on 
the Blair Process was obtained soon 
after its development following pre- 
sentation of data to the Food and 
Drug Administration. The assembled 
information proved that no artificial 
coloring is ever used in Blair Processed 
peas, and that the bright coloring of 
the canned product is unaltered green 
pigment naturally in the fresh peas. 
Blair peas are equal to or better than 
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A quolity-control feature of the Canned Foods’ 
lug box is washed in this Glascoff-designed washer before it is re- 


turned to the viner station for re-use. 


conventionally canned peas in nutri 
tive value, and the vitamin content 
is not affected by the special proc 
essing given them. 

The American Can Co. has made 
the Blair Process available to all ean- 
ners. Concurrently with Canco’s re- 
search on this process, several seed 
companies worked long and diligently 


to develop special strains of peas that 
contained bright green pigments rich 
in nature’s chlorophyll, 


Veteran canner 

The possibility of packing products 
under the Blair Process appealed to 
Walter Glascoff, a veteran canner and 
a recognized industry leader. He start- 
ed in the canning industry in 1899, 
at the age of 12, by soldering covers 
on cans at the W. R. Roach Co., 
Hart, Michigan. He joined the Wau 
pun Canning Co, in 1913 and was 
general manager of its two plant oper- 
ations until 1940 when he purchased 
one of the plants for Canned Foods, 
Inc. to convert to the Blair Process. 
The Waupun Canning Co. subsequent- 
ly sold its other plant to the Green 
Giant Co., who in turn sold it to the 
State of Wisconsin for use by the 
State Penal Institutions. 

The four-story, stone building that 
now houses the company was built 
in 1847 and used for years as a grist 
mill. It is now equipped with special 
machinery, most of it designed by 
Walter Glascoff and built either by 
him and his associates or by the Berlin 
Chapman Co. Outstanding in efficien 
cy and operation are the blanchers, 
spiral-shelved retorts, and an ingenious 
can-handling system that is fast and 
practically automatic. 
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plant: Each empty The state inspector 


runs load composite sample through the “‘pre- 
tenderometer,” thus giving all samples uniform cleaning ond uniform 


temperature before being run through regular FMC tenderometer 


Walter Glascoff is flanked in busi 
ness by a first-class management team, 
long experienced in handling the in- 
trieate production and delivery of the 
raw products, and in operating the 
delicate Blair Process within the plant 
-where the slightest slip can render 
canned peas as soft as mush or as 
hard as bullets, Walter “Bud” Glascoff, 
Jr. handles sales and financing. He 
also supervises labor and personnel 
details during the packing season. 
Elmer FE. Rigg, a softspoken ex- 
school official and a well-trained and 
accomplished chemical engineer, is 
general superintendent and in charge 
of the Blair Process within the plant. 


Cover photograph 
Loading one of the specially 
constructed retorts at the 
Canned Foods’ plant. High- 
speed portable elevator speeds 
capacity load of 1,500 cans in- 
to the retort in only a very few 
minutes. 


John Henken is farm superintendent, 
and Clayton Seifert is plant engineer. 
The well-known mechanical wizardry 
of Walter Glascoff and the practical 
application of his ideas by Seifert are 
responsible for most of the specially 
designed equipment in the Waupun 
cannery. 

Basically, success of the Blair Proc 
ess calls for strict adherence to three 
factors 1) creation of an alkaline 
condition in the peas during process 
ing: (2) an effective short-time high- 
temperature cook; and (3) immediate 
cooling. 


At the Waupun plant, pea seed 
rich in natural green color, furnished 
by several seed companies, including 
Associated Seed Growers, Northrup- 
King, and Crites Moscow, is planted 
and harvested conventionally, Green 
peas are vined at 16 field locations in 
either Scott or Hamachek viners, and 
hauled to the cannery by truck. As the 
peas are unloaded, a Wisconsin State 
Department of Agriculture inspector 
samples each box, then makes a com- 
posite sample of each farmer's deliv- 
ery. 

Before being run through the FMC 
tenderometer, the composite is put 
through the “pre-tenderometer” ma- 
chine. This machine, designed and 
built by Walter Glascoff and the only 
one of its kind in existence, consists of 
a miniature air-blast cleaner, washer, 
shaker, and picking table. It simulates 
actual plant conditions. Thus, all 
samples are cleaned uniformly and are 
of a uniform temperature (60° F.) 
before entering the regular tender- 
ometer. This assures accurate grading 
and all green peas are purchased by 
grade 

Peas are dumped from the lug boxes 
into a chute from where they fall into 
the two Clipper dry cleaners. As the 
boxes are emptied, they are washed 
thoroughly in a Glascoff-built box 
washer located on the unloading plat 
form. From the Clipper cleaners, the 
peas fall by gravity into two Wiscon 
sin washers where they are washed to 
remove foreign material. Next they are 
elevated by bucket elevators to the 
fourth floor enter the 
unique, also Glascoff-designed size 


where they 


graders. These graders, operating on 
the flat-screen shaking principle, have 
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Peas coming from the size graders pass through these automatic de- 
watering devices built by Berlin Chapman Co. Note how reel meshes 
with long gear for positive and simple cleaning. Much of Blair 
Process equipment is specially designed and built 


six marked advantages over the rotary 
graders used previously: (1) higher 
capacity; (2) require less than 20 pet 
cent floor area; (3) eliminate crushing 
and mechanical damage; (4) can be 
cleaned in 10 minutes instead of two 
hours or more; (5) quickly adapt to 
several screen sizes; (6) are easily 
installed because they are compact 
portable, and entirely self-contained; 
and (7) by larger sizes 
first, it breaks down each 
screen load and eliminates carry over 


removing 


quickly 


of smaller sizes into siftings; thus sav 
ing the profit from that previous carry 
over. This saving is very sizable in 
dollars and cents im the increased 
percentage of smaller siftings 


“Rifles” installed 


From the graders, peas are flumed 
to special automatic dewaterers, also 
Glascoft-designed and built, then fall 
to the third-floor picking tables. Thess 
“riffles” that 
stones or other heavy material that 


flames contain catch 
mav have come that far. The same 
type graders and dewaterers are now 
built and sold by the Berlin Chapman 
Clo 

At this point is the first Blair Prog 
ess step Krom the picking tables, the 
peas fall into 10. stainless-steel soak 
tanks where they are presoaked for 
30 minutes in cold water containing 
two-percent soda ash. This treatment 
enhances alkalinity of the peas so 
that the acid condition created by 
later cooking is neutralized 

The next step, also in the Blain 


Process, is to blanch the peas in hot 
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percent soda ash, 


water to which calcium oxide (about 
six pounds per L000-case equivalent) 


has been added. This is a_ texture 
preserving operation as well as a 
blanch. 

The two blanchers, built by Berlin 
Chapman, consist of a series of stain 
less-steel buckets which pick up peas 
and CaQO-treated blanch water and 
then revolve slowly in a_ horizontal 
position for seven minutes—the length 
of the blanching period. At the end of 
the revolution, the mixture falls auto 
matically into a 
waterer, 


stainless-steel de 
machine designed 
and built by Walter Glascoff. The 
peas fall into the Ayars fillers on the 
floor below, and the alkaline-treated 
water is sent back to a storage tank 
adjacent to the blancher for re-use 


another 


New alkaline-treated water is added 
to this tank as needed, and its tem 
perature and alkalinity concentration 
are automatically controlled and 
checked constantly. “This is one of 
the crucial steps in the Blair Process 
and a slight variation from proper 
concentration could mean mushy peas 
on the one hand, or bullets on the 
other,” explains Elmer Rigg. 

The salt-sugar brine mixture added 
to the cans at the filler is also mildly 


alk iline Filled 


only size Canned 


303-size cans (the 
Foods, Inc, uses 
at the present time) are sealed on 
American Can Co. closing machines 
and then are conveyed to the retort 
room, another very unusual installa 
tion at the Waupun plant and key 
point in the Blair Process. 

As previously pointed out, color 
and flavor retention under the Blair 
a quick cook and 


Process calls for 


Part of presoak-tank 


installation. Here, in first Blair Process step, 
peas are presoaked for 30 minutes in cold water containing two- 
thus enhancing natural alkalinity of peas so 
that acid condition created by later cooking is neutralized 


immediate cooling. Canned Foods’ re 
tort room contains 16 retorts, eight on 
a side, especially built of boiler plate 
by Berlin Chapman to withstand the 
21 p.s.i. needed for the 260° -temper- 
ature used for cooking “Greenies.” 
Processing time is seven minutes as 
compared with the usual 35 minutes 
(at 240°) for conventional processing 


Retorts described 


The interior of the retort actually 
consists of a plate formed in a spiral 
and mounted on a central shaft that 
rotates during the loading and un 
loading operation. There is a_ belt 
conveyor reaching from the central 
can feed line, bringing the cans to the 
spiral, As the cans load, they follow 
the spiral down to the bottom of the 
retort and discharge onto the spiral as 
the conveyor moves down and _ the 
spiral Fifteen hundred cans 
can be loaded into the retort in a very 


turns. 


few minutes. There are no crates to 
be loaded, unloaded, or transported. 
After the seven-minute cook, cold 
water is piped into the bottom of the 
retort. Then steam is vented out by 
compressed air. This pressure cooling 
system quickly and efficiently cools 
in the retorts 
the only cooling given the cans, The 


the cans down to 55 


company is fortunate in having an 
unlimited supply of extremely cold 
and softened water available from the 
city of Waupun. 
When the cans are cooked and 
cooled, they are taken from the retort 


and run onto another line on the main 


(Continued on page 46) 
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Glasspacking 


New glass containers are unscrambled and pass under double-action 
glass cleaner (background). Company-made cleaner shoots air down 
ward, and at same time a vacuum sucks upward, cleaning containers 


SQUIRE DINGEE CO. president F. O. Brown and H. A. Brown, chair 
man of the board, (sitting left & right) are shown here with three 
members of the management team: Carl Tagge, plant superintendent; 
R. O. Fellows, sales manager 
and advertising manager. 


and George R. Drnek, sales promotion 


The company is nearly 100 years old 


Squire Dingee: nearly 
100 years of successful 
pickle packing 


High-quality products, good management 


and efficient plant operations are key- 


barrel racks in maximum 
Lift truck 
Similar trucks are used in warehouse to handle palletized prod 


shipment 


Strong and compact 


utilization of space 


curing rooms permit 


is designed to operate in narrow cor 


notes of Chicago company’s success 


ridors 


ucts ready for materials handling set-up is efficient 


Tne Squire Dincee Company, pick- 
lers 


1894 


extensive 


tired in and at that time there sales promotion and advertising man 


facilities iver Carl 
operating in the Clybourn manufactur 


and preservers of Chicago and wert Tagve is 


and VW | 
pure hasing agent 


Today, pickles produced on more 


processing “Rusty 


plant 


one of the outstanding names in the Gorski is 


uperinte ndent 
food processing industry, was launch 


¢ d nearly 


ing area on the north side of Chicago. 
That year, 
company 


100 years ago by Squire 
Dingee, a remarkable nineteenth-cen 


active interest in the 


acquired by H. A 


was 


tury business man. 

Mr, 
and construction builder in his earlier 
vears in New York State, came to the 
fertile Hlinois plains northwest of Chi 
1856 and started growing 
truck crops, including cucumbers. He 
began putting his surplus cucumbers 


in brine, and soon opened supply sta- 
Rosehill and Woodstock, Il- 


Dingee, a successful farmer 


cago in 


tions at 
linois. 
Through a succession of partner- 
ships and associations, the company 
gradually was strengthened and was 
incorporated in 1884, Mr. Dingee re- 
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This venerable gentleman 
now chairman of the board, together 
with 


Browns and an efficient 


Brow n 


two succeeding generations of 
and well-in 
tegrated management staff, has built 
the Squire Dingee Co. into one of the 
industry's leaders and has made the 
famous “Ma Brown” label synonomous 
with good eating in millions of homes 
throughout the land. 

F. Olney Brown, ex-president of the 
National Pickle Packers Association, is 
president of the company; Paul Brown 
is secretary-treasurer; R, O. Fellows 
Drnek is 


is sales manager; George R 


than 6,000 acres of well-adapted lands 
in Wisconsin, Michigan and Indiana 
arrive the the 
modern well-equipped Squire 
Dinge Much of 
the sorting is done at the 75 field sta- 
tions strategically located in the three 
ind eventually all pickles will 


in Chicago 


throughout year at 
and 


plant in Chicago 


states 
be sorted before arriving 
in one of the 12 company-owned rail 
road tank cars, 

A field staff numbering 125 and 
headed by Carl Balaff recommends 
the latest cultural practices to contract 
growers of Squire Dingee pickles. This 
staff 


arranges for procurement of 
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seed, fertilizer, pesticides and other 
supplies and maimntains close contact 
with growers during the production 
season. The staff also supervises the 
brining of pickles in the field stations 
and delivery to the Chicago plant. 

When the tank cars arrive at the 
plant siding, pickles that already have 
been sorted can be scapped onto a 
stainless steel chute that carries them 
into 24 fir storage tanks varying in 
from 600 to 1,200 bushels. 
This is a labor-saving procedure and 


capacily 


ties in with the company’s move to 
sort all pickles at the field stations 


Pickles machine-graded 


Field-run pickles are conveyed to 
the semi-automatic sorter where the 
largest (400-size) are hand sorted out, 
and the remaining pickles are ma 
chine-graded into various sizes rang 
ing from the larger sizes down to the 
“midgets” (20,000-size) 

If market conditions require it, all 
pickles coming to the plant can be 
conveyed from the sorting room (by 
passing the fir storage tanks) direct to 
tanks in the 


whe rm 


adjoining process room 
two operations are performed 
(1) desalting in pure, hot water for 
eight to 16 hours, depending on size; 
and (2) adding alum and turmeric to 
restore shape and color to the pickles 
This operation requires another eight 
to 16 Spice Mills 
furnishes Squire Dingee; 
Standard 


sugar is acquired in car 


hours. American 
spices to 
vinegar is supplied by 
Brands, Inc 
load lots through brokers; and salt is 
supplied by either Diamond Crystal, 
Morton, or Hardy. 

After these operations are com 
ple ted, the pi kles to be pac ked whole 


are netted from the process tanks in 
to 50-gallon barrels where appropri 


The semi-automatic pickle grader 


cars; others are rough-sorted in grader, and finish-sorted (center & right) 


The Ursche! Model O slicer cutting wafer pickle slices at the Squire Dingee plant. The conveyor 
(bottom, left) conveys the slices into portable process tanks for swift handling. 


ate vinegar, spices and essences are 
added, depending on whether sours 
dills, or Barrel 


curing requires two to 20 days a 


sweets are desired. 


cording to the size and cure. The 
pickles 


whole will be 


operation used for pac ked 
than 


later in this article 


other described 

Now the pickles are ready for pre 
paration into consumer-size products 
or for bulk shipment. About 90° per 
cent of Squire Dingee’s yearly produc 
tion of cured pickles is packed into 
glass containers ranging in size from 
eight-ounce to gallons, and 10 per 


bulk. 


whole dill, sour, and sweet pickles 


cent is sold as Volume-wise, 


comprise half of the company’s out 
put; six varieties of relish account for 
another 15 percent; and six types ot 
cut pickles (sweet crosscut delicious; 
wafer slices; sweet dill strips; cross 


Women (far left) hand-sort largest pickles arriving from tank 


Squire Dingee Co 


handles annually pickles grown on 6,000 acres of land in three states 


ps i 


in i. | 


cut dills and sours; crosscut sweets; 
mix) total about 35 per 
cent of the output. A small percent 


and sweet 


age of the company’s production is 
made into fresh-pack pickles during 
August and September. 

These 16 
packed into 85 to 90 glass packages. 
At least three-fourths of the volume 
of these packages carry Squire Din 


types or varieties are 


gee’s premium Ma Brown label under 


national distribution. This famous 
label, used exclusively for more than 
20 years, was restyled recently (see 
FOOD PACKER, February 1953) to 
give further impact and sales appeal 
to extra-fancy Squire Dingee prod 
ucts. Two other labels, Banquet and 
Banner, are used, and in addition, 
the company does some private la 


beling. 


Three styles of cut stock 


Pickles packed as cut stock are cut 
into three basic styles: (1) crosscut 
thick slices, one-fourth inch to five- 
sixteenths inch thick; (2) strip cut 
longitudinally; and (3) wafer or ham- 
burger slices, one-eighth inch thick 
and up. 

In the preparation of crosscut slices, 
pickles carefully chosen for proper 
size and soundness are netted from 
tanks onto a stainless steel 
holding table. From here they are 
American Utensil Co. 
slicer, and the slices continue onto a 
Stevens Adamson scalping vibrator 
where the ends are separated from 
the main portion of the pickles. Next 
the slices are visually inspected for 
imperfects and conveyed to portable 
processing tanks. The tanks are taken 
to the processing room by lift trucks 


storage 


sliced in an 
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Here whole pickles are being packed into glass containers. Thirty 
five women pack Squire Dingee’s products in this airy and spacious 
third-floor packaging room in the plant on 


where the pickles undergo the same 
cure as whole pickles. When the cure 
is completed, the 
for packaging. 
Pickles to be strip cut are selected 
carefully and are conveyed through 
an Urschel Model AA slicer. The 


slices are inspected visually as they 


ready 


pickles are 


are discharged from the slicer, then 
are filled into portable process tanks 
for curing. Pickles to be made _ into 
wafer slices are fed into an Ursche] 
Model 0 slicer, then are similarly 
cured in portable process tanks. 
When about 300 bushels of larger 
coarser stock, broken whole pickles, 
etc., have accumulated, they are made 
into relish. The pickle stock is netted 
from storage and inspected visually 
passed over a magnet as an added 
measure of safety, and then it falls 
into an Urschel Model R dicer. The 
diced stock is conveyed onto drain 
tables where it thoroughly drains. 
“draws,” and where salt and other in 
gredients are mixed with it. These 


ingredients include cauli 


flower 


pimento 
sugar and vinegar. The relish 
remains on these tables until the cure 
is completed, then is put into barrels 
for bulk shipment or tor transporta 
tion to the packaging line 


Modern packaging line 


Squire Dingee’s packaging line oc 
cupies the entire third floor of the 
company’s modern five-story building. 
Thirty-five women surround the 175 
foot-long, U-shaped packing table and 
pack the various types of pickles in 
the glass containers that are conveyed 
automatically along the line. On the 
same floor is ample storage space for 
barreled stock ready for filling. 

Empty glass in cartons is brought 
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Chicago’s north side 


bushel-capacity 
trucks, they speed 


by lift truck to the unscrambler. As it 
leaves the unscrambler, it passes ul 
det a unique, company made cle ane 


The double 


blast of air downward and at the same 


action cleaner directs a 


time a powerful vacuum operates so 
that foreign particles are sucked up 
ward into the cleaner. Next, the glass 
passes under an American Utensil Co 
filler that dispenses the proper amount 
of vinegar into the containers. The 
containers now follow along the con 
veving line within easy reach of the 
women packers 
filled, they are 


same conveyor and proceed to either 


As the containers are 
placed back on the 


company mace spray washers or ove! 
flow vinegar fillers. The latter contain 
ers, after level 


filling, are spray 


washed, too 

At this point 
large volume products are capped on 
a Pneumatic Scale 


the line splits and 
Corp. automatic 
capping machine and labeled on an 
automatic labeler made by the same 
company. Low-volume products are 
capped on an | gin single head cap 
per and are labe le d ona Pony Label] 
Rite labele: All containers are 
spray-washed again with hot water be 
tween capping and labeling, The hot 
spray not only cleans the containers 
but also provides for quicker drying 
than a cold spray. Glass suppliers in 
clude the following companies: Hazel 
Atlas: Armstrong Cork; Anchor-Hock 
Valley; and 


ing: Tvgart Graham 


supplied by the Trio 


Closures are 
Metal Cap Co 

All containers converge on the Is 
land Equipment Corp. accumulating 
table where cases are filled, sealed 
stamped and palletized for warehous 
ing. 

Several years ago the company was 
faced with the major problem of find 
ing either more usable space in the 


portable 


A restyled materials handling program includes the use of these 20 


conveyed by lift 


process tanks Easily 


up handling and also serve as storage tanks 


plant or devising methods for utilizing 
the existing space more efficiently 
The result was complete revision of 
the materials handling svstem. Old 
cumbersome barrel r.i ks were torn 
out and discarded, and Barrett and 
Cravens racks, with a capacity of 
hundreds of barrels, were installed in 
the curmg rooms 
lift) trucks 


( orp 


Battery-operated 
made by the Raymond 
and capable of operating in 
extreme ly narrow corridors, are Use d 
to convey and stack barrels in these 
rooms. Warehouse space also was put 
on a more efficient’ basis with the 
adoption of this style of lift’ trucks, 


SINnce corridor 


space could be nar 


rowed 


Portable tanks are efficient 


At the same time portable process 
tanks (discussed previously) were pur 
chased and put in use wherever pickle 
stock had to be transported before 
curing. Of 20-bushel ¢ ipacity and eas 
ily handled by lift trucks, these tanks 
have spec ded up stock tr insportation 
throughout the What's hap 
Plant Carl 


Tagge says this new system has in 


plant 
pened? superintendent 


creased utilization by more 


space 
than 30 percent 

“Also.” he says, “in addition to 
more effective space utilization, we 
have mcreasec the speed of our op 
erations, and at the same time our 
labor costs on materials handling have 
dropped considerably.” 

According to company officials, un 
compromising adherence to the high 
est quality standards is one of the 
major reasons why the Squire Dingee 
Co. has prospered for so many years 
Quality control supervision extends 


(Continued on page 56) 
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| LADIES AND f | 
GENTLEMEN! MC WELCOMES YOU TO THE 


\ 7, . GREATEST CANNERS 
SHOW on EARTH! 


oo 


No doubt about it this year’s National Canners Convention will be the 
Biggest Show ever! We hope you will be there to share in the activity and 
to meet with FMC. Our main attraction is at Booths D-1 and E-2...come 
in and make yourself at home. See you in Atlantic City at The Greatest 
Canners Show on Earth—January 23 through 27! 


Niagara Chemical, Packing 

Equipment, Westvaco Chemical, 

Portion of FMC’s exhibit at the 1953 Ohio-Apex, Florida, Peerless 
National Canners Convention : Pump, and Stokes and Smith Co. 





AT THE {ne EXHIBIT! 


ov 
WE'LL ALL BE ON HAND 10 GREET Y 


FMC Continuous Pressure Cooker , i= FMC %s tation Pea 


Fil-Mor Filler nubitickes P; » and Bean Filler 


Don’t miss seeing these and other new and im- the piece of equipment you need to round out your 
proved FMC key equipment items! They’ll all be line, or just the item to do your job more efficiently 
on display at the big Canners Show, January 23 at lower cost. Plan to see us in Atlantic City at 
through 27. Here’s where you may discover just the Greatest Canners Show on Earth! 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE , CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 





Quality Control 


Clinic 


DR. R. G. TISCHER (left), director of food 
discusses Color Symposium program with N. C. Healy (center), and 
D. E. Wilson, U.S.D.A. Agricultural Marketing Service. 


laboratories, QMF&Ci, 


QMF&CI symposium takes up problems of 


measuring color & color changes in foods 


Emphasis at Chicago meeting placed on need for simple 


and accurate method for measuring color 


‘THE COLOR OF FOODS in the past sever 
al years has become one of the more 
important factors of quality because 
the consumer definitely has become 
“color conscious.” Every food proces 
sor is very much aware of the increas 
ing importance that the consumer 
places on the appearance of a food 
product and acceptable appearance 
of a food is determined to a great de 
Along with this 


increasing emphasis on color, there 


gree by its color. 


has been a:greater need for research 
to develop methods of measuring and 
standardizing the color of food prod 
ucts and to relate these methods to 
consumer acceptance, 

The problems that exist in color 
measurement and the approaches that 


This paper prepared from notes taken at 
the Color Symposium by Rees B. Davis and 
James O. Mavis. 
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have been taken in color evaluation of 
foods, are of considerable importance 
in military food supply and_ storage 
problems. For this reason, the Quarter- 
master Food and Container Institute 
for the Armed Forces and the Nation- 
al Research Council’s Committee on 
a two-day sympo- 
Foods” at the 
University of Chicago, November 3 
and 4. The technical program was 
planned and administered by Dr. 
Joseph R. Wagner, chief, Fruit and 
Vegetable Products Division, and Dr. 
Kenneth T. Farrell, chief, General 
Products Division, both of the Quar- 
termaster Food and Container Insti- 
tute. 

Many of the leading experts on 
color in foods attended this meeting. 
Approximately 140 of the nation’s 
research workers interested in color 


Foods sponsored 


sium on “Color” in 


in foods from 14 states, as well as 


S. R. WHIPPLE (left), 
talks with Rees Davis (center) and James O. Mavis, of the Horticulture 
Department, Ohio State University, Columbus. 


WILBUR A.GOULD, PH.D. 


Ohio State University 


EDITOR 


California State Department of Agriculture, 


color experts from Canada and Eng- 
land, met to present papers and to dis- 
cuss the various technical aspects of 
the problems involved in measuring 
color and color changes in foods. 

The first morning’s session of the 
color symposium began with a wel- 
come by Colonel J. D. Peterman, 
Commandant, QMF&CI. Dr. D. K. 
Tressler, scientific director of the 
QMF&CI, then outlined the purpose 
of the symposium. Dr. Tressler empha- 
sized the need for specifying exact 
color of foods in order to help simplify 
the writing of color specifications. He 
further pointed out the fact that we 
do not yet know how to prevent 
browning and fading of many foods, 
which is of particular concern in mil- 
itary food supply. He also expressed 
the hope of stimulating the interest 
of all research workers in the color 
field. 

“Measurement and _ specification of 
color is a science combining segments 
of physics, chemistry and psychology,” 
according to Dr. B. A. Brice of the 
USDA’s Eastern Regional Research 
Laboratory. An excellent presentation 
of the fundamental system of color 
specifications as related to color meas- 
urement and color response of the 
individual was given by Dr. Brice. 


(Continued on page 50) 
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SPV eee 


SHE 
WORKS FOR 


YOU 


IN 
“QUALITY CONTROL” 


Throughout regular production runs, sample cans are 
brought to Mary Stryczek in the “Quality Control Labora- 
tory.” Specially designed precision cutters prepare a cut 
across the double seam and the cut section of the can is then 
placed into the “Seam Projector.” This amazing scientific 
instrument projects an enlarged picture (39.4 x enlargement) 
showing the body hook and end hook. The projected picture 
is calibrated with built-in calipers to verify accuracy of man- 
ufacture and correctness of “Butting’”, which helps guarantee 
you a perfect bottom seam and a better can. Typical 
National Can Service—where it counts! 


NATIONAL CAN 


c OR PORAT 1 


Plants At: BALTIMORE, MD. + CHICAGO, ILL. - aan N.Y. 
CLEVELAND, OHIO © HAMILTON, OHIO and WARREN, OHIO 








Canner’s Acreage 


FIG. 1—A hybrid between Latham, a red 
raspberry, and Ancient Briton, a blackberry. 
This plant is a triploid and is _ highly 
sterile, producing only occasional drupelets 
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FIG. 2—A hybrid between the Hailsham red 
raspberry and the Eldorado blackberry. This 
plant is a tetraploid with 28 chromosomes 
and is highly fertile 


A blackberry—raspberry cross — 


A new fruit for the East? 


JOHN EINSET 
and 
CHARLOTTE PRATT 


New York State Agricultural 
Experiment Station, Geneva 


Hyprips FROM cRossES between dif 
ferent species are always of interest 
Until the attempt is made one never 
knows whether such offspring can be 
pr duced 

And one never knows what that 
offspring will look like 

In animals we have the widely and 
well known mule, In the plant: king 
dom W ide crosses are more COMM, 
One of the earliest and best known is 
the hybrid between al radish and cab 
bage But this odd combination has 
never become established as an eco 
nomic plant 

Another notable example of a plant 
mule is the Loganberry. In ISS1, 
Judge Logan of Santa Cruz, Califor 
nia, introduced this fruit and it is now 
rather widely grown in the Northwest 
According to the originator’s account 
it came about as the result ot a cross 
between a western trailing blackberry 
or dewberry and a red raspberry. That 
Judge Logan was correct in his breed 
ing records is now generally recog 
nized, 


Hardy hybrid sought 


We would like to cross some of 
our own cold-hardy, upright-growing 
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blackberries with red raspberries in 
the hope of producing new, Logan- 
berry-like fruits adapted to growing 
conditions in Northeastern United 
States which are often more severe 
than those of the Northwest. 

But these inter specific crosses sel 
dom result in a fertile combination. 
Very large numbers of flowers must 
be pollinated to produce any seed at 
all, even though normally a raspberry 
or a blackberry fruit contains 50° o1 
more seeds, 

In our crosses a number of culti 
vated red raspberry varieties and wild 
as well as cultivated blackberries have 
been used. Also forms with different 
chromosome numbers have been use d. 

We have found that when a red 
raspberry is used as the female parent 
and a blackberry as the mak parent 
we obtain a few seedlings which are 
vigorous enough to grow and to pro 
duce flowers and fruits. However 
when raspberry pollen is used on 
blackberry pistils, we have so- far 
failed to obtain seedlings which will 
grow to maturity. 

It is also interesting to discover that 
it is important to know the number 
of sets of chromosomes of the parents 
when choosing plants to cross with 
each other. In some of the crosses both 
parents or the male parent had four 
sets of chromosomes. These produced 
more seedlings capable of growing to 


maturity than did the crosses where 
both parents had two sets of chromo- 
somes. 

To date about 25 hybrid plants 
with good vigor have resulted from 
some 50 different crosses, employing 
a total of more than 1800 flowers. 


Two classes of plants 


These plants fall into two classes 
with respect to their fertility, or 
ability to produce fruits. One class is 
highly sterile. Only an_ occasional 
drupelet develops, as may be seen in 
Fig. 1. The sterility can be explained 
as a chromosomal sterility. These 
plants have three sets of chromo- 
somes, are triploids, and as triploids 
generally fail to produce good seed. 

The other class of hybrid plants are 
tetraploids. That is, they have four 
sets of chromosomes, with a total of 
28. Each cell contains two full sets or 
a full complement of red raspberry 
chromosomes and also a full comple- 
ment of blackberry chromosomes. 
These seem to get along well and the 
plant is fertile and produces good 
seed and fruit (Fig. 2). 

The fruit of this hybrid possesses 
the characteristics of both the black- 
berry and the raspberry parents. If on 
further test the hybrid does not prove 
entirely acceptable in itself, by cross- 
ing it back to the original parents we 
can hope to incorporate or intensify 
the desirable qualities of the parents 
in a new fruit for Eastern fruit grow- 
ers and consumers. 


New, high-analysis 
fertilizer announced 


Introduction of a new, high-analy- 
sis, general crop fertilizer has been 
announced by F. T. Techler, execu 
tive vice-president, Nitrogen  Div., 
Allied Chemical & Dye Corp. The 
new fertilizer, trademarked Arcadian 
12-12-12, will be produced by a con 
tinuous, all-chemical process in a new 
$5 million plant at South Point, Ohio. 

The company said that the high 
analysis of the material, which con 
tains four times as much nitrogen as 
conventional fertilizers, is achieved 
by substituting nitric acid for stra- 
tegically scarce sulfuric acid normally 
used to make complete fertilizers. 
This will result in an annual saving 
of up to 88,000 tons per year of 
100% sulfuric acid. 

The 12-12-12 analysis is especially 
suited for soils and crop production 
in the states ranging from New York 
west to Nebraska, and from Michigan 
south to Kentucky. 
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yeu pee TOMATORS 


Foliage has 
been removed 
from this plant 
of Rutgers 
8828 tomato 
to show the 
heavy set of 
fruit. 


start right with KEYSTONE seeds... 


fhe best that can be grown! 


WHETHER YOU 


e direct seed 

e grow plants locally 

e have plants 
contract-grown 


you can be sure of topnotch field perform- 
ance—plus quality in the can—ONLY if you 


supply the seed — and make sure it is 


KEYSTONE QUALITY! 


Rienins tomato seeds are grown in choice, disease-free areas from 
foundation seed that is bred for maximum uniformity and the most desirable 


plant and fruit characteristics. 


All popular canner types, including 


a RUTGERS 8828 (see picture). A superb strain of this favorite 
variety. Somewhat better production and larger fruits than ordinary strains 


of Rutgers. 


ee URBANA. Top yield 3 years straight in the STEP trials (world's 
most important tomato trial). Received highest preference rating of all 
entries in the latest STEP trials. This recent Corneli introduction is adapted 


from Canada to the tropics. 


CORNELI SEED COMPANY 
BREEDERS AND GROWERS e ST.LOUIS 2, MO. 
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Profitable packaging 


Band holds can securely, doesn’t ‘dig into’’ 
fingers, and is easy to remove from can 


THE HOLIDAY WITH “BUILT-IN” 


service is the canned ham with the 


HAM 


carrying package and reusable opener 
being featured by Armour and Com 
pany of Chicago this season. 

This package is the latest result 
of Armour’s continuous effort to pro 
vide service, attractiveness, and holi 
day “flavor” with its hams marketed 
during the Christmas period. 

“We always like to do something 
special with these hams at this time 
of the 
the company’s packaging department. 

About five 


hams 


year,” said a spokesman of 


Armour’s 
present, 


years ago 
were, as at 
colorfully — lithographed 


were further cased in a 


canned 
packed — in 
cans, and 
Christmastime, the 


cover ol whic h showed a facsimile of 
the label on the can. The cartons 


were printed in Yuletide colors to 


add to their eye appeal, 


Then, about three years ago, the 


closed carton at 


company changed the outer carton, 


putting an acetate window in the top 
to allow direct viewing of the can’s 
label. 


Last year a reusable key was add 
ed to this packaging. 


With the 1953 end-of-the-year hol 


idays, the effort to present something 
further in the way of service resulted 
in the carrier band. 

The band was developed and. is 
produced by Morris Paper Mills of 
Chicago, which worked in cooperation 
with Armour. Called “PresAPak Cat 
rier,” the band is printed in ink which 
will not rub off on the hands. It 
features a carrying handle which will 
not “dig into” the hands and tabs 
which hold the opener key firmly in 
place until removed. Armour pre- 


Armour “Stars” holiday ham 
in carrying package 


Yuletide decorated band provides gay carrier for 


canned ham, holds reusable key for opening can 


by Dolores Story 


tested the carrying device and as 
sembles the bands on the hams, 

Both handle and tabs are die cut, 
and the blanks for the bands are cut 
in one piece with enough “lap” left 
on the ends to allow the ends to be 
affixed to each other, holding the 
ham. Possibility of the ends separat- 
ing and releasing the can has been 
avoided by the use of a special pres- 
sure sensitive adhesive applied by 
Morris, The adhesive also makes pos- 
sible easy disassembly and removal 
from the can. 

Hams so packaged come in a six 
and three-quarters pounds size and 
other sizes ranging up to 12 or 13 
pounds. To allow for can size differ- 
ences, the bands are made in three 
sizes, which are longer and wider as 
the size of the can increases. 

The gay motif on the band was 
designed by Raymond Loewy Asso- 
ciates, Chicago, which firm also de 
signed the can label. A background 
of green points up the design of white 
tree branches and red and white orna 
ments lettered with “Season’s Greet 


ings.” While the design has been 
created so as to keep in scale with the 
various sizes of cans, it avoids clashing 
with the label and is not harmed by 
the visual interruptions of carrier han 
dle and key holder tabs. 

Armour will advertise its hams in 
the Dec, 7 LIFE and the Dec. 29 
LOOK, which goes on sale Dec. 15. 
Also, the hams will be featured prom- 
inently in Armour’s brochure of its 
food specialties for the holidays, used 
by the firm’s salesmen in their work. 
While hams were once primarily as- 
sociated with Easter promotions, 
there has been a strong trend evident 
toward ham sales at Christmas. 

Aware that, according to a recent 
giving of Christmas 
presents by businesses is now a multi 


estimate, the 


million dollar procedure. Armour is 
presenting these specially packaged 
canned hams, as well as_ holiday 
wrapped smoked hams, as ideal for 


gift presentations by businessmen. 
The hams will also, of course, be on 
sale at retail meat markets— and be 
easy to carry home! 


and Company's canned ham, without the carrier band, is shown third from left, top 


this assemblage of the firm’s products. 


Note “family” design treatment of packages. 
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cut 
costs 


with 
Angelus 
STATIS 


1953 


Model 40P-DF 
Forcan closing and 
can making. Auto- 
matic Rotary Seam 
er with disc feed for 
round cans 2%” to 
4%” indiameter and 
up to 275 cans per 
minute 


More canners and can manufacturers through- 
out the world are switching to Angelus Seamers 
for greater production economies, lower invest- 
ment costs and minimum maintenance. Angelus 
Seamers, the products of more than 40 years of 
experience in developing and manufacturing, are 


the ultimate in simplified, rugged, efficient design. 


Model 40P-MSLF 


With chain feed for 
can closing only. 
Automatic Rotary 
Seamer for round 
cans 2%” to 44” in 
diameter and up to 
275 cans per minute 


Investigate the advantages of low cost production, low cost invest- 


ment, and low cost maintenance with Angelus Automatic Seamers. 


Write today for complete details on models and 
an Angelus Engineered Application Recommendation 


MMGELWS 


Sanitary Can Machine Company 
Cable Address “Angelmaco” Western Union Code 
4900 Pacific Boulevard + Los Angeles 58, Calif. 





WITH THE 


Cem Vacuum 
Lug Capper 


This is the machine that 
has made vacuum sealing 
with lug caps possible. 
It’s fast, and completely 
automatic. It’s flexible, 
too. You can change either 
jar or cap size, or both, 

in a matter of minutes. 





EVERBEST PRESERVES 


NOW SEALED WITH 


ROWN Vacuum lug Caps 


Sa 
i atd a 


Give a good product a closure that the consumer likes and you give it greater 
sales appeal. That’s why Glaser-Crandell, prominent Chicago packers, have 
adopted Crown Vacuum Lug Caps for their line of preserves. The housewife 
knows and likes this cap. She knows that it seals securely, yet can be removed 
with a simple twist and replaced just as simply to make a tight 
re-seal. It’s her idea of real packaging convenience. 


CROWN VACUUM LUG CAPS 


are ideal for vacuum packing. Their Slip Rubber Ring liner 

was developed to serve this single purpose . .. hermetic 
sealing, and to do it far better than any other ring on the 

market. These rings contain a special lubricant which 
prevents them from drying out or sticking to the glass. 

They stay soft and pliable. They’re cut extra thick, too... 
seal off any slight irregularities in the surface of the jar... 
will not cut through. 


For full information, write or wire— 
CROWN CORK & SEAL COMPANY 


Closure Division ¢@ Baltimore 3, Maryland 





Freezing News 


Promotion « Selling * Research 


Du Pont film overwrap allows 
brand identification 


Featured at the recent meeting of 
Meat Institute, film 
overwraps manufactured by Du Pont, 
Wilmington, Delaware labels 
attached on the outer surface. Brand 
identification is made possible, this 


the American 


have 


way, and space is also left for mark 


ing weight and price. The tough 
Hexible polyethylene film also allows 
consumers to carry meat directly 
from retail stores and put it in home 


freezers with no rewrapping. 


Dulany adds new storage 


A new cold storage warehouse has 
been completed by John H. Dulany 
and Son, Inc. of Fruitland, Md. Ad 
jacent to the firm’s freezing plant at 
Exmore, Va., the new warehouse 
more than doubles the amount. of 
sub-zero storage space available here. 
Ultra-modern in design, the ware 
house is refrigerated by mechanically 


controlled forced circulation of air. 


40-Fathom Fish package 
wins packaging award 


The 40-Fathom sea food package 
has won an honorable mention award 
in the Miscellaneous Self-Service 
Package Division of the 1953 Package 
Designers’ Council competition. 

Introduced in 1950, after consid 
erable testing with consumers, it is 
a full-color package using blue as 
the basic background color. Recipes 
are printed on the back panel. 
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Frozen veal cutlets produced 


Fresh frozen veal cutlets are now 
being produced by Chef's Products, 
Inc. of Paterson, N. J. The cutlet 
package contains two servings of the 
pre-breaded cutlets which are ready 
to fry. 

A printed cellophane — wrapper, 
made by Milprint, Inc. of Milwaukee, 
features a calf wearing a high chef's 
hat and a bow around its neck. 
Bright red, blue, and gold make the 
package colorful and eye-catching. 


New peach variety 
excellent for freezing 


A new variety of peach, the M. A. 
Blake (N. M. 117), has been named 
by the New Jersey Agricultural Ex 
periment Station. Named in honor of 
the late Professor M. A. Blake, who 
originated it, this variety has been 
under commercial test for more than 
10 years in New Jersey and has an 
excellent: production record. 

The M. A. Blake peach is a large, 
yvellow-fleshed freestone ripening a 
week before the Elberta. The flesh is 
very firm, and the fruit hangs well 
after it becomes highly colored. Also, 
it is as hardy as Elberta. An excellent 
variety for freezing and canning, ac 
cording to the New Jersey Peach 
Council, Inc. of New Brunswick, 
N. J., which propagates and. distri 
butes it. 


Specialty firm to sponsor 
radio program 


Golden Palace Food Products, Inc., 
packer of frozen food specialties, will 
sponsor three segments per week of 
the CBS Galen Drake radio program. 
In support of the radio effort, Golden 
Palace will stage a coupon campaign 
and in-store promotions. 


Vancouver, B.C., firm markets 
frozen steak and kidney pie 


Dale’s steak and kidney pie, a 
product) of Dale’s Roast Chickens 
Ltd., Vancouver, B. C., is currently 
being introduced to the U. S. in a 
new four-color overwrap made by 
Western Waxed Paper Division, 
Crown Zellerbach Corp. of San Fran 
cisco, 

The eight-ounce package shows a 
vignette of the pie, with the packer’s 
name featured prominently above it. 


Home freezing packaging kit 


The Shellmar Mfg. Co., Mt. Ver- 
non, Ohio, has assembled a new home 
freezing packaging kit for Westing 
house. The kit contains a 50-foot roll 
of a new type of freezer foil—poly- 
ethylene-backed aluminum--plus 173 
bags, a marking pencil, and 200 
closure bands. The display kit was 
made by American Coating Mills Di 
vision of Robert Gair Co., Inc., New 
York City, and is brown and yellow 


Tufbord. 


New wrapper designed for 
breaded fantail shrimp 


A new standard design wrappe1 
for frozen breaded fantail shrimp has 
been made by Marathon Corp. ot 
Menasha, Wis. The new overwrap 
will fit various cartons currently used 
for this product, and the design is 
flexible to allow for minor variations 
in carton size. The new design is 
printed in six color rotogravure, and 
a large amount of white space is left 
available for packer’s brand identi- 
fication, cooking instructions, or sales 


messages, 


REMINDER! 


Plan to advertise in 


FOOD PACKER’S 


annual Pre-Convention 
Issue. 


Closing date for copy, 
December 15. 
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whats corn doing 
hitting “ZO down the pike? 


CORN PERFORMS VITAL FUNCTIONS...IN MANY UNEXPECTED PLACES 


Under the hood of your car for instance...derivatives of corn were used 
in casting the cylinder heads... also in extracting (from its oxide, 
alumina) the aluminum used in the pistons and other essential parts. 
This is but one of the numerous examples of how continuous basic 
research in corn helps American industry . . . helps you. 


CORN PRODUCTS IN CANNING 


For the canning industry Corn Products Refining Company supplies 
highest quality dextrose, corn starch and various types of corn syrups 


° . . ° . fact 
... recommended ingredients for many canning formulas. Manufacturers of 


CERELOSE”’ 
brand dextrose 


GLOBE’ 
brand corn syrup 


We offer quality in volume supply unexcelled in the field. Complete 
technical service is available without cost or obligation. If you have a 
production problem why not check with Corn Products. We welcome 
your specific technical inquiries. 


CORN PRODUCTS REFINING COMPANY, 17 Battery Place, New York 4, N. Y. 
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The Market Place 


News of Promotion & Selling 


Christmas gift cheese box 


One of three gift assortment boxes 
packed by Kraft Foods Co., Chicago, 
is this box containing cheeses, salad 
dressings, caramels, and Kraft Dinner. 
Designated No. 3, the Hostess, this 
box, like the other two, may be or- 
dered sent postpaid anywhere in the 
United States. All are 
wrapped for Christmas. 


handsomely 


Yule food assortment 


The “holiday flavor” extending to 
the packaging, this 
foods is packed by The Crosse & 
Blackwell Co. of Baltimore for Christ 
mastime, One of a line of eighteen 
gift assortments, this group contains 


assortment of 


soups, relishes, preserves, jam, pud 
dings, jelly, marmalade, sauces, chut 
ney, and the firm’s famous canned 
fruit cake. The gift line is offered to 
businesses via direct mail advertising. 
Gift cards are enclosed with the 


packages. 


Christmas package for jellies 


Mission Pak Co. of Los Angeles is 
presenting an assortment of Christmas 
sweets in a holiday package, which 
was especially designed as a Christ 
mas gift box and shipper combined. 
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. 


advertised via di 
rect mail full color catalogs. 

Several different flavors of jelly are 
featured. The bulk of the firm’s busi 
ness is done via 


The products are 


holiday mailings 
from Thanksgiving through Christ- 
mas, so this gift packaging is carefully 
done with the jellies and fresh fruits 
as well. ; 

Jelly boxes are made by Gaylord 
Container; glass is supplied by 
Owens-Illinois, closures by Anchor 
Hocking. 


Pickles for Christmas 


An assortment of six different 
Carolina Beauty Super Sweet Pickles 
is packed for Christmas by the Mount 
Olive Pickle Co., Inc., Mount Olive, 
N. C. Included are mixed, cauliflow 
er, onions, dill strips, midgets, and 
cross cut pickles, besides a handy 
opener and a recipe booklet. The one 
pint glass jars are by Owens-Illinois 
Glass Co. and the caps by White Cap 
Co. The pickles are advertised in con 
sumer magazines and by direct mail 
folders. 


New type fig juice introduced 


ReaLemon-Puritan Co., 
packers of citrus juices and “Real 
prune,” has launched the marketing 
of its latest product, “Realfig,” a new 
type fig juice with lemon juice added. 


Chicago 


Dietetic vegetables launched 

A line of dietetic canned vegetables 
has been introduced by Gibbs & Co. 
of Baltimore, the first of the firm’s 
items to be offered nationally. Packed 
in eight-ounce cans, the line includes 
cut green beans, peas and carrots, 
peas, spinach, diced carrots, sliced 
beets, and French style green beans. 
The products are salt- and sugar-free. 
More items will be added later, the 
firm said. 


Peanut butter in new tumblers 


Bluhill Kreamy-Spred Peanut But 
ter is now going to market packaged 
in re-use tumblers, according to the 
makers, Bluhill Foods, Inc. of Den 
ver. 

Two different decoration patterns 
are featured: Country Fair and Wild 
Duck and Pheasant. Tumblers carry 
no label; brand and product. identi 
fication is printed on the closure. 
Glass by Owens-Illinois; caps by 
White Cap. 


H. J. Heinz Co. markets 
Junior Chicken Noodle Dinner 


Following a successful test  intro- 
duction, the H. J. Heinz Co. of Pitts- 
burgh has placed its Junior Chicken 
Noodle Dinner on the market nation- 
ally. Company promotion and adver- 
tising plans for the product will point 
it up as an exclusive variety in the 
baby food field, and a descriptive 
leaflet will be made available for 
store distribution to consumers by 
Heinz. 


Worcestershire sauce added 
to A-1 products 

A-1 Worcestershire Sauce has been 
added to the line of G. F. Heublein 
& Bro. Inc. of Hartford, Conn. The 
new sauce, available in five- and two- 
ounce sizes, is in shaker bottles with 
plastic fitment tops which make for 
easy pouring of the contents. 

Bottles by Owens-Illinois; labels by 
Kellogg & Buckley of Hartford; paper 
bags covering the bottles by Union 
Bag & Paper Co, of New York City. 


REMINDER! 


Plan to advertise in 


FOOD PACKER’S 


annual Pre-Convention 


Issue. 


Closing date for copy, 
December 15. 
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WHEN PUMPS WEAR OUT 
... WHO IS AT FAULT? 


DMP CAPACITY 


HORSE POWER PER POUNDS ODE\ 
ih bolem 


POUNDS PER HOUR 


WT La 
POT aL) eee e/a: 
LONGER PUMP LIFE a aaa te 


os me | : 
100 200 300 400 500 600 700 800 
REVOLUTIONS PER MINUTE 


Your automobile may be engineered for 100 miles an 
hour speed, but operating at “cruising” speeds provides 
you with many more miles of trouble-free motoring. 
It’s the same with a Waukesha P.D. Sanitary Pump. 
Operating at peak capacity shortens its life. 

Of course, the best safeguard is to engineer your in- 


any mechanical device your pump is subject to wear, 
chambers become larger, with consequent loss in ca- 
pacity. So this should be compensated for in planning 
— along with known factors of quantity of product 
to be moved, viscosity of product, vacuum, head pres- 
sures, amount of piping, bends and elbows, check- 


stallation carefully beforehand, so that your choice of 
pump has sufficient capacity to handle any variation in 
your line above the “average.” Remember, also like 


valves and screens — and any other details affecting 
pumping capacity. 


So, to keep pump maintenance down, watch your 
load factors and avoid overloading. If your 
pump is operating at its peak now, re-check 
your system to see if it can be rearranged to 
bring it down to the pump’s “cruising” range. 
Write for latest Instruction Hand Book — or 
new catalog. 


Waukesha P. D. Sanitary Pumps 
In a wide Range of Capacities 


Whether you need 100 or 60,000 
Ibs. per hour pumping capacities, 
there’s a Waukesha P.D. Sanitary 
Pump to fill your needs exactly. 
V-Belt drives, Variable Speed 
models with Reeves or U.S. Vari- 
drive they all provide product 
protection in non-aerating, non- 
agitating, non-recirculating pump- 
ing efficiency. 


*P.D. — Positive Displacement — Slow Speed 


100% 
OTT) 7 Te MINAS 
PUMPS 


Dependable Product of a Responsible Manufacturer 


WAUKESHA FOUNDRY COMPANY, 1250 LINCOLN AVENUE 


#@ WAUKESHA, WISCONSIP 
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HUME TRACTOR-ROWER Light weight 
Hume Tractor-Rower cuts a wide swath at 
high speed and windrows the crop neatly, 
gently, without shattering, twisting, roping 


all-weather 
green crop harvesters 


Even under SEVEREST conditions — as long as 

you can haul vines from the loader this Hume 

/ harvesting team will cut and windrow, and 
/ load, the crop — cleanly, quickly, completely, 
gently. That's real insurance against harvest 

loss. Write for literature. 


H. D. HUME COMPANY e Main Office, Mendota 11, Ilinois 
Eastern Service Branch: H.D. Hume Company, Mechanicsburg 4, Penna. 


HUME LOADER Light weight, high speed 
Hume Loader picks up all the crop — loads 
vines in loose, fluffy, clean condition — easy 


to pitch at the viner 


CANNED FOODS 
(Continued from page 28) 


conveyor that extends through the 
retort room simply by reversing those 
ingenious portable conveyors. The 
cans go immediately to the two casers 
where they are cased in a special box 
designed by “Bud” Glascoff and built 
by the Downing Box Co. of Milwau 
kee. This “regular slotted” corrugate] 
case is creased and slotted on the 
solid fibre equipment, the length and 
width having been increased 1/16 
inch over the standard regular slotted 
case, The depth is reduced 1/16 inch 
and the flaps are scanted sufficiently 
so that, when they are on the outside 
of the box and are pressed lightly to 
gether, they compensate for the in 
creased length. Thus, the wide crease 
has sufficient elasticity to make up 
for the lack of depth. 

The cases, with flaps tucked in, 
are stacked one on top of the other 
(as opposed to block piled) in an air- 
conditioned warehouse to maintain the 
retort-cooled temperature during stor- 
age—another feature of the Blair Proc- 
ess as conducted by Canned Foods, 
Inc, A standard York compressor fur 
nishes the refrigeration. Cans in the 
open-flap cases dry quickly in the cool, 
low-humidity atmosphere. The ware- 
house is so well insulated that no 
heat is needed during the cold Wis- 
consin winters. 


Car filled in 3 hours 


An efficient system of inclines and 
roller conveyors transports canned 
stock from the warehouse to the 
labeling room. The strategic location 
of labeling and other shipping equip 
ment in relation to the truck and 
freight-car docks makes it possible for 
a crew of only six men to bring enough 
stock to fill a freight car from the 
warehouse, label it and load the car- 
all in about three hours. All labeling 
is done on a 40-year-old Burt labeler. 
“It’s still the best model they ever put 
out,” says Walter Glascoff. Nobody’s 
ever been able to sell him a new one. 

Also important from an efficiency 
standpoint is the way the company 
handles incoming supplies. A long 
railroad siding extending the length of 
the buildings can accommodate many 
freight cars at one time. The unloading 
platform, also extending the length 
of the buildings, is built over easily- 
uncovered chutes and conveyors that 
lead to various parts of the first floor 
of the factory. Under this nice ar- 
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rangement, therefore, cars of salt, 
sugar, cans, can lids, cases, etc., can 
be unloaded at one time and, if neces 
sary, cars can be loaded out with 
finished products at the same time. 
The clever dock and car arrangement 
makes it unnecessary to shift cars 
back and forth as the day’s operation 
goes on. One unusual feature of the 
Waupun plant is that can lids are 
bought by the carload (enough fo 
25 cars of empty cans) and unloaded 
by chute directly to the storage room 
adjacent to the closing machines in 
one operation. The company figures 
it saves many man-hours per vear by 
doing this rather than having to un 
load lids from each incoming car of 
new cans. Canned Foods’ materials 
handling system is simple, economical, 
and effective. 

“Greenies” are merchandised 
through about 65 resident food 
brokers located mainly in an area east 
of Denver, south through the Gulf 
States, the entire Midwest, East Coast, 
and New England. While the majority 
of the Blair Process output is marketed 
under Canned Foods’ own “Greenies” 
brand, substantial quantities move 
through distributors licensed to use 
the “Greenies” trademark in) connec- 
tion with their own brands. 


In a few markets, major distributors 


have developed private labels for 
Blair Process products supplied by 
Canned Foods, Inc, An example is 
the well-known Premier “Wonda 
green” brand widely distributed by 
the Francis H. Leggett Co. 


In an unusual selling arrangement, 
much of Canned Foods’ stock — is 
placed on order before it is packed. 
Unique quantity discounts, which 
have gained enthusiastic acceptance 
hy both large and small buyers, cause 
earlier-than-average shipping sched 
ules. This is important because re 
tailers have generally exhausted their 
supply of “Greenies” by the late 
spring months. 

Walter and “Bud” Glascoff have 
applied the same business principles 
to the merchandising end of their op- 
eration that they have applied to the 
processing end, with the result that 
the supply of “Greenies” is seldom 
enough to meet the demand. 


Walter Glascoff entered the 
canning industry when a youth, 
and has devoted more than a 
half century to packing high- 
quality foods. Turn to page 60 
and read the intensely inter- 
esting story of his life. 
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DODGE & OLCOTT, INC. 


180 VARICK STREET » NEW YORK 14. N. ¥. 








BUFFALO 


BELTS” 


“The boss just called from down on the production floor where one of those 


bargain’ belts 1 bought this year has ‘poohed out’ right along side of a 
Buffalo Belt we installed three years ago.” 

They're made TOUGHER’ Buffalo Conveyor Belts are made from the 
toughest cotton yarn available on the market. They're woven TIGHTER by 
our exclusive Wov-In- Wear weaving process on our own specially-designed 
looms. They last LONGER! Tougher yarns and tighter weaving naturally 
mean longer life for any Conveyor Belt. However, you never pay a premium 


for any Buffalo Conveyor Belt 











OVER 
200 SIZES 
35 WIDTHS 

7 THICKNESSES 


just the regular established price! Yet 
users tell us they last years longer. Ask 


your mill supply man to show you the 
difference! 


For instance in the 


CANNING FIELD 
we feature L AT gE X 


Impregnated with oil resistant latex, this 
belt is ideal for canneries, food storage 
plants and machine assembly lines. Resistant 
to water, acids, grease and heat. White or 
maroon colors, this odorless, very pliable, 
high-tensile belt has the wear resist- 

ance that has made it a favorite with 


economy minded buyers everywhere 


Write for Way 
FREE FOLDER fiw 


14 pages of sizes, types and prices 


Ua Vas WEAVING & BELTING COMPANY 


209 CHANDLER STREET 
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(Continued from page 12) 


Welfare, has told the NCA that con- 


troversial issues might come up at the 


hearings, and that this would delay 
matters until certain other hearings, 
scheduled earlier, had been finished. 
In any event the proposed use of corn 
syrup in making this condiment is an 
illustration of the search for new com- 
ponent food factors. 

Some rumors going around of pos- 
sible changes in government agencies, 
especially in fields of food procure 
ment and regulation. These rumors, or 
part of them, originate in the setting 
up of the new Hoover Commission 


But at this writing the Commission is 
not too far along with its own organi 
zation. Just keep watch of these 
things. More about them in later 


issues, 
Royalty gets first soda 


The King and Queen of Greece 
have visited Washington and have 
made a highly favorable impression on 
the city. This page had the pleasure 
of attending a press luncheon for them 
and in not’ng a couple of things that 
might be considered as having a bear 
ing en our industry. Paul Wooton, best 
known of Washington news corres- 
pondents, acted as Master of Cere 
menies. He told the big group that 
Queen Frederika had told Fred Oth- 
man, a noted columnist, that one thing 
she wanted in America was an ice 
cream soda, Othman sat at our table. 
and he said he’d gone through endless 
mazes of protocol and diplomatic pro- 
cedures to get permission to have one 
of these confections served to Her 
Majesty, as dessert, at this luncheon. 

So it was served to her by the head 
waiter. It was a noble work of culinary 
art. A phalanx of press photographers 
lined up in solid company front to 
record this event. The Queen is quite 
petite, and her auburn curls and tip- 
tilted nose and shy smiles quite won 
the capital’s heart. The King is a big 
man: six feet, three inches. He made 
a most eloquent speech of thanks to 
America. Wooton also told the lun- 
cheon group that General George 
Marshall had promised to take the 
Queen on a tour of an American super 
market. So the reputation of American 
confections and food markets has 
spread far. 
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(Continued from page 25) 


National Canners Association, sched- 
uled for Atlantic City, January 23 
27, according to President Louis 
Ratzesberger Jr. 

Mrs. Oveta Culp Hobby, Secretary 
of the Department of Health, Educa- 
tion, and Welfare, which includes the 
Food and Drug Administration, will 
speak at the general session on the 
morning of January 23. Ezra Taft 
Benson, Secretary of Agriculture, will 
speak at the afternoon session. The 
NCA announced that the selection of 
Mrs. Hobby and Mr. Benson as ap- 
propriate convention speakers was 
guided by the logic of presenting the 
top administrators of agencies most 
closely associated with canning indus- 
try activities. 


Freezers will see how 
standards are set up 


The first visual demonstration of 
how standards are determined for 
grading of frozen foods will take 


place at the convention of the Na- 


tional Association of Frozen Food 
Packers at the Hotel Commodore, 
New York, Jan. 31 to Feb. 3, inclu- 
sive, it was announced today by M. k. 
Spiegl, president, Spiegl Farms, Sal- 
inas, Calif., and N.A.F.F.P. president. 
The convention will be an unprece 
dented four-day session at which 
every group concerned with the mar- 
keting of frozen foods will jointly 
discuss mutual problems, Food 
brokers, distributors, | super-market 
and chain store operators, executives 
of cooperative and voluntary buying 
groups, and independent retailers will 
attend in addition to the packers. 
The foods will be arranged in a 
series of tables. At each table, a rep- 
resentative of the Standardization and 
Inspection Division of the U.S. De- 
partment of Agriculture will be avail 
able to explain how standards are 
arrived at, how they are measured 
and what tolerances are allowed. 
“The visual display of grading 
standards is planned as another step 
in our program to promote greater 
understanding between packers and 
frozen food buyers,” Mr. Spiegl said. 
“There is a vast difference among 
standards of grading of frozen foods, 
canned foods and fresh foods. We 
believe that grades can best be ex- 
plained by showing the foods them- 
selves and permitting the buyers to 
make a close inspection of the prod- 
ucts, 
“Buyers for retail outlets will have 


(Continued on page 51) 
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(Continued from page 34) 


This was a good foundation for the 
papers that followed. He also illus 
trated the application of this system 
to measurement and specification of 
the colors of the USDA’s color stand 
ards for maple sirup and honey. The 
color of foods in relation to consumer 
food preference was discussed by 
Howard G,. Schutz, Acceptance Divi- 
sion, QMF&CI. He pointed out that 
determining the effect that color has 
in food preferences is not a simple 
problem due to the fact that race, 
education, sex and age, as well as 
previous experiences, influence color 
preference. 

It was of considerable interest that 
similar problems of color in foods 
exist in the British food industry ac- 
cording to a paper on “Colorimetry 
and Food Stuffs in Britain,” by Dr. 
G. J. Chamberlin, Tintometer, Ltd., 
Salisbury, England, as read at the 
symposium by S, W. Hanson, Army 
Staff, British Joint Services Mission. 

Dr. G. Mackinney of the University 
of California gave a paper dealing 
with color measurement of sugar, 


BURT NON-STOP 
DUAL-FEED LABELERS 
SAVE TIME, 

BOOST PROFITS! 


Burt's exclusive Dual Label 
Feed on Model AUS Non- 
Stop Labeler maintains unin- 
terrupted labeling. Another 
exclusive feature — auxiliary 
feed fingers — function from 
both sides to insure uniform 
label position with no disar- 
rangement of the pack. 





CALL ON 





Hour, tats and oils, and capsicum 
spices. He proposed that color meas- 
urement methods be standardized and 
accepted in the field as has been done 
in the case of some of the above com- 
modities. According to Dr. Mackinney, 
the spectrophotometric color reflect- 
ince curve gives the most complete 
evaluation of color, However, it is the 
most difficult to interpret and he sug- 
gested that simpler methods can be 
used if properly applied. 

Color dimensions of interest to the 
consumer were discussed by Dr. A. 
Kramer of the University of Maryland, 
in which he mentioned that any 
method for measuring color should be 
closely related to consumer evaluation 
and that in some instances it may be 
better to use a less cumbersome meth- 
od which may not be the most 
accurate. Research data on color 
measurements of apple sauce, lima 
beans, and tomato juice were present- 
ed by Dr. Kramer. 

Two papers on tomato color meas- 
urements followed. The first was by 
Dr. S. G. Younkin, Campbell Soup 
Co., on the “Application of Color 
Indices to a Tomato Color Measure 
ment Problem.” He gave a_ briet 
history of the development of methods 
for measuring tomato color up to the 











Typical plant installation 
For simplified operation and 


real production line savings 
specify BURT 
labelers! 


non-stop 


BURT MACHINE CO. 401 E. Oliver St., Baltimore 2, Md. 


BURT °°” JAM SESSIONS! 


present usage of the Hunter Color 
and Color-Difference Meter which 
evaluates the three dimensions of 
color. Although three-dimensional di- 
agrams are difficult to interpret, Dr. 
Younkin feels that there should be an 
attempt to present these three dimen- 
sions of color in some simpler system, 
such as a color index. 

Another paper on tomato color 
measurement was given by Dr. N. W. 
Desrosier of Purdue University, who 
described their work with the Purdue 
Color Ratio Meter and concluded by 
stating the need for a simple system 
of evaluating color of tomatoes. 

Capt. R, Pomerantz, QMF&CI, dis- 
cussed the potential application of one 
of the latest electronic measuring in- 
struments, the Rapid Scanning 
Spectrophotometer, for the objective 
evaluation of food colors. This instru- 
ment offers a possible complete, rapid 
method of measuring color; however, 
it is relatively expensive and results 
obtained may be difficult to interpret 
for practical use in color control. 

A highly technical paper on the 
“Comparison of Color-Measuring In 
struments” was presented by C. O. 
Chichester of the University of Cali- 
fornia, who brought out the import- 


(Continued on page 56) 
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their first opportunity to learn directly 
from officials of the U.S.D.A, Inspec- 
tion Service everything they want to 
know about grading of frozen foods,” 
Mr. Spiegl said. 

Another major feature of the con 
vention will be a session at which the 
buyers will be permitted to sample 
products at displays devoted exclu- 
sively to prepared and specialty foods. 
These now account for one-third of 
total retail sales of frozen foods and 
sales are mounting rapidly, Cooking 
equipment will permit prepared and 
specialty foods will be served hot. 

In addition to the sampling display, 
called “The Greatest Frozen Food 
Show on Earth,” because displays will 
be arranged in circus tent style, and 
the visual display of grading, separate 
sessions will consider such mutual 
problems of packers and buyers as 
size and weight of packages, physical 
handling and marking of goods at 
retail, market research, methods of 
display, trends in distribution, design 
of packages, personnel and store op- 
erating methods, warehousing, prod- 
uct procurement, and a number of 
others. 

Registration cards and hotel reser 
vations may be obtained from the 
National Association of Frozen Food 
Packers, 1415 K St., N.W., Washing- 
ton 5, D.C, 


Geneva (N.Y.) station 
new Introduction site 


The New York State Agricultural 
Experiment Station at Geneva has 
been selected as the site for the new- 
ly created Plant Introduction Station 
for the Northeastern U. S. Regional 
coordinator for this station will be 
Dr. Desmond D. Dolan, horticulturist 
at the Rhode Island Experiment Sta- 
tion. Dr. A. J. Heinicke, director of the 
Geneva station, will serve as adminis- 
trative advisor for the project. Dr. 
Dolan will work in close cooperation 
with the 12 experiment stations in the 
Northeast in determining the potential 
value of introduced plants of all sorts 
for usein the region. 


How would you go about improving 
your tomato-packing line? What 
equipment would you need to enlarge 
your packing facilities? Where would 
you get this equipment? For these 
answers, and similar answers for other 


products, see FOOD PACKER’s 1953 


Buyers’ Guide & Reference Issue, 
mailed to all subscribers October 15. 
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UNTREATED SOYBEANS 


TREATED 


MCSE Oe 


Read what agricultural authorities report: 


FROM MINNESOTA Spergon has consistently improved soybean 
germination and stand 


FROM IOWA — 7.2 bushel increase per acre of field corn with Spergon 


FROM CALIFORNIA— return investment in Spergon for lima beans is 
50-500 times the cost 


Advise local supplier of your needs beforehand to insure availability. 
For free “seed protectant” Bulletin “I, write to: 


UNITED STATES RUBBER COMPANY 


Naugatuck Chemical Division, Naugatuck, Conn. 





manufacturers of seed protectants —Spergon, Spergon-DDT, Spergon-SL, Spergon- 
DDT-SL, Phygon Seed Protectant, Phygon Naugets, Phygon-XL-DDT, Thiram Naugets 
—fungicides—Spergon Wettable, Phygon-XL— insecticides —Synklor-48-E, 
Synklor-50 -W—fungicide-insecticides —Spergon Gladiolus Dust, Phygon Rose Dust 
—miticides—Aramite. 





Production Lines 


New methods « New research 
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Blacklight ‘flashlight’ aids 


Called the Blacklight Wand, a 
new ultraviolet light cased as a flash- 
light has been developed by Menlo 
Research Laboratory of Menlo Park, 
Calif. 

Because the electronic parts have 
been reduced in size, the light weighs 


Research facilities described 
in new brochure on 1.1.T. 


Armour Research Foundation of 
Illinois Institute of Technology, Chi- 
cago, describes the facilities and serv- 
ices available to industry for research 
in all phases of food technology in a 
new brochure, Two years of intensive 
preparation by the Foundation’s bio- 
chemistry section preceded the ex- 
pansion of its food technology services. 


Hybrid apples, immune to 
scab, reported by U. of Ill. 


Apple growers in the future may be 
able to cut their spraying costs in 
half if research work at the Univer- 
sity of Illinois pans out. Hybrid ap- 
ples, immune to scab, were reported 
by D. F. Dayton, U. of IIL plant 
breeder. 

Developed by crossing crab apples 
with varieties of commercial apples 
and then crossing that product with 
more commercial apples, the result- 
ing hybrid carries crab apples’ im- 
munity to scab disease, and crossing 
with commercial varieties in succeed- 
ing generations improves its size and 
quality. 

So far the hybrids lack the taste 
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in sanitation 


only one and three-quarters pounds, 
and can stand rugged field condition 
usage, the maker says. 

It is recommended for use in sani- 
tation and pest control, to check cer- 
tain types of water pollution, and to 
detect rodent invasion and insects. 


qualities of commercial apples, but 
plant breeders expect the quality and 
size of fruit to come close to that 
of the commercial varieties with later 
generations. 


1953-54 fruit catalog out 

The 1953-54 edition of the New 
York State Fruit Testing Cooperative 
Association’s catalog of new fruits has 
just been issued. The name, parent- 
age, place of origination, and date of 
introduction are given for 38 apple 
varieties, 20 sweet cherries, 19 peach- 
es, 17 pears, 15 European-type plums, 
30° grapes, and many varieties of 
raspberries, strawberries, blackberries, 
and other small fruits. 

A copy of the catalog may be ob- 
tained upon request to the Fruit Test- 
ing Assn., Geneva, N. Y. 


Standards for brussel sprouts 


The USDA has announced proposed 
U.S. standards for brussel sprouts. The 
proposed standards are new, and were 
developed at the request of growers 
and shippers in the southern and west- 
tern producing areas. Further infor- 
mation will be forthcoming upon 
writing to the USDA, Washington 25, 
D. C, 


Change to No. 303 can 
growing, reports tell 


American Can Company, New York 
City, reports that last year about 70 
percent of the canned peas and 64 
percent of corn was put up in the No. 
303 cans. Also, 16 percent of peaches 
canned and 24 percent of the fruit 
cocktail went into the 303 size cans 
in 1952, the company says. 

Surveys made of some West Coast 
areas reveal the popularity of the 303 
is growing there, although the No. 
2% can is reported still in predomi- 
nance. Thirty percent of the cans 
manufactured by Pacific Can Co, of 
San Francisco are now No, 303’s. 


U. S. Treasury Dept. approves 
an imitation cassia oil 

The U. S. Treasury Dept. has ap- 
proved Magnus, Mabee & Reynard, 
Inc. (New York City) brand imitation 
cassia oil for use in specially denatured 
alcohol, the company reports. The 
MM&R product, cinnamic aldehyde 
-80 percent minimum, can thus re- 
place the Cinnamon Oil USP now 
unobtainable. 


New plant added to 
Custom Food Products, Inc. 


Custom Food Products, Inc. makers 
of soup bases, sauces, meat tender- 
izers, and other food ingredients and 
seasonings, have added a new Chi- 
cago plant to their facilities, 

Located centrally in Chicago, the 
new plant will allow expanded and 
improved production, company 
spokesmen report. 


REMINDER! 


Plan to advertise in 


FOOD PACKER’S 


annual Pre-Convention 
Issue. 
Closing date for copy, 
December 15. 
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High speed, dependable 
Urschel Cutting Units make it 
possible for Packers to cut 
alent one sanmunoen pickles in all popular sizes 
AND HALVES MIX CHUNKS SLICES and shapes — profitably! De- 
signed for small to largest 
operations, these widely used 
units fit perfectly into existing 
production lines. For exact, 
profitable answers to your 
pickle cutting problem, consult 
with Urschel now. 
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NUTRL-JEL Apple Pectin 
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Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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What's new? 


Supplies * Equipment « Trade Literature 





New pressure cooker 


A new pressure cooker, with a full 
“super jacket” which heats the en 
tire hemisphere of the extra large 
inner bowl, has been developed by 
Hamilton Copper & Brass Works of 
Cincinnati. The new cooker, named 
Style PC, has highly polished stain 
less steel surfaces for quick and easy 
cleaning. The cooker is available in 
capacities of 30 to 250 gallons, and 
is designed for internal kettle pressures 
to 15 psi. 


Cold galvanizing process, 
not a paint, introduced 
After three years of testing, a new 
method of cold galvanizing for surface 
protection of steel and iron has been 
made by the Galvicon Corp. of New 
York City. The new coating, “Galvi- 
con,” is not a paint, but a cold galva- 
nizing compound, the makers say. 
“Galvicon” dries within 48 hours, 
and the dry film contains nothing in 
jurious to health, they report. 


Manufacture new fork truck 


A new, rugged, 10,000-pound-ca- 
pacity fork truck has been manufac- 
tured by Elwell-Parker Electric Co. 
of Cleveland. Electric powered and 
hydraulically operated fork truck has 
front wheel drive, rear wheel steer, 
and is designed for tiering with tele- 
scoping lift and tilting. 


Rotary marker prints marks 
around cans and jars 

New marking machines which mark 
code numbers and contents around the 
sides of cans and jars have been in- 


troduced by Rotary Imprinter, Inc. 
of Hillside, N. J. These machines 
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are said to easily and quickly attach 
to domestic and toreign wrap-around 
labeling machines. The manufacturers 
claim that these imprinters will mark 
at the same production rate and as 
part of the labeling operation with no 
extra labor and no separate handling 
required, 


New magnet removes metal 
from hard-to-reach places 


The new GS magnet, made of a 
super-magnetic alloy, removes chips 
from such hard-to-reach places as 
blind drill and top holes on production 
lines and in assembly work. 

No larger than a fountain pen, the 
magnet is shaped like one when the 
tip is retracted. The tip extends from 
the unit on a coil, and thus can be 
inserted into many difficult spots. 





Variable speed drives 
made in two new types 


Link-Belt Co. of Chicago has made 
two new types of variable speed drives 
for 20 to 25 horsepower applications. 

The HGG-6 P.LV. drive of 25 hp 
capacity, shown above, is furnished 
with both a single reduction input and 
single reduction output helical gear 
attachment. 

The P.L.V. variable speed drive pro- 
vides accurate speed control, and is 
adjustable over a wide range of 
speeds, the manufacturers report. 


Hood protects head from 
irritating dusts 


Light weight and easy to wear, a 
new five ounce dust hood protects 
the head against irritating dusts. A 
“boon” to crop dusters, the hood com- 
pletely covers the head, but allows 
unrestricted vision with its large “pic- 
ture window” in front. The hood is 
distributed by the General Scientific 
Equipment Co., Philadelphia. 
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New literature 


Lo-Temp Evaporator booklet from 
Mojonnier Bros. Co., Chicago. Features 
full color diagrammatic flow chart, full 
details on the evaporator. 


... Protective Packaging with Aluminum 
Foil booklet by Reynolds Metals Co. of 
Louisville, Ky. Offered as a guide to the 
use Of aluminum foil as a packaging 
material, includes specification tables. 


Folder 2482 of Link-Belt Co. of 
Chicago. Describes company’s hydraulic 
truck dumper. 


Folder 2375 from Link-Belt Co., 
Chicago. All about firm’s geared flexible 
couplings for high speed and high torque 
applications. 


Bulletin 470, The Foxboro Co., 
Foxboro, Mass. Introduces its Model 59 
valve-mounted controller for high-speed 
flow control applications. 


Bulletin 1541 of Minneapolis- 
Honeywell Regulator Co.’s Industrial Div. 
at Philadelphia. Describes the Honeywell 
Electronik Vertical Scale Indicator. 


. General Electric Co., Schenectady, 
N. Y. issued a series of bulletins: GEC- 
535C on Type T-27 time switch; GEA- 
5965 on time switches, process timers, 
and time meters; GEA-6013 on dripproof 
Tri-Clad “55” motors; GEA-6012 on en- 
closed “55's”; GEA-6027 on “55” gear 


models. 
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Full view of Barnes’ 
Magnetic Retort Basket 
Unloader showing ar- 
rangement for un- 
scrambling tin. 





Close up of single filer 
attachment for use when 
packing in glass. 


Close up of unscrambler 
Portion for use when 
packing in tin. 







By Using the Same Equipment 
to Pack In Tin or Glass 


Here's a Barnes Magnetic Unloader which can be a cost 
saver to the canner interested in extending his packing 
season. It is designed so that a glass or tin unscrambler can 
be put into operation with a minimum of delay. Both fresh 
and dry packs, in tin or glass can be handled more efficiently 
than with conventional equipment. Call in a Barnes engineer 
for assistance in planning an extended packing season. 
There is no obligation. 


on the equipment shown 
above or listed below is avail- 
able upon request. Write 
today. Ask for bulletins F-1 
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PROCESS EQUIPMENT DIVISION 378 SOUTH WATER STREET. BOCKFORD. the 
LN TR I nm 





NOTE: The W. F. and 


John Barnes Company, ex- 
clusive representatives of the 
James Dole’ Engineering 
Company, offer sales and ser- 
vice facilities for the Martin 
Asceptic Canning System, 
Centrifugal Deaerator and 
Straightline Filler. 


Other BARNES 
Processing Equipment 


Automatic Retort Basket 
Loaders and Unloaders 
Packaged Can Unloaders 
Glass Handling Machines 
Special Conveyors 
Tray Loader 
Pallet Unioader 
Carton Uncaser 
Double Seamer 
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No self respecting bug would think of calling a new 
Style SA Hamilton Kettle — home, because he would 
starve to death. 


The new Hamilton SA Kettle has no joints, crevices, 
flanges, etc., where food residue can collect. Even the 
cylindrical adjustable legs are sealed. Completely stain- 
less steel inside and out, it cleans in a jiffy. The kettle 
we illustrate is 74 steam jacketed available in 15 to 


500 gal. capacity. Pressures to 125 psi. 


Complete information on request. 
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Hamilton copper and brass works 


Division of the Brighton Copper Works, Inc.* 820 State Ave., Cincinnati, Ohie 


$5 





GAMSE LITHOGRAPHING CO., INC. 


GAMSE BLDG., BALTIMORE 2, MARYLAND 
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LANGSENKAMP 


Stainless Steel 
Cooking Units 


Give You... 


. « » QUICKER HEATING 


Exclusive “Kook-More-Koils” 
feature Divided Header for 
rapid circulation of steam and 
instant drainage of condensate. 
You get real cooking efficiency 
... greater evaporating capacity 
with less steam pressure. 


. . « POSITIVE CONTROL 

3-Way Valve, another Lang- 
senkamp exclusive, provides 
positive one-point control for 
opening, draining and sealing of 
tank 


. . « GREATER CAPACITY 

Deep dished bottom increases 
production capacity three to five 
gallons per batch! Tank drains 
faster, cleans easier. 


F. H. LANGSENKAMP CO. 


227 East South Street 
INDIANAPOLIS 25 INDIANA 
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ance of (1) using reproducible 


standards in color measuring instru 


ments; (2) careful study and inter 


pretation of data; and (3) using the 
simpler color measuring instruments 
only for the products for which they 
were designed. 

In the writers’ opinion, one of the 
outstanding papers from the food 
processors’ standpoint was presented 
by S. R. Whipple, California Dept. 
of Agriculture, who explained how his 
organization has improved grading of 
food products by utilizing information 
obtained from the exact methods of 
color measurement in order to reduce 
errors in visual color evaluations. One 
example of this is the use of plastic 
colored discs as color standards for 
harvesting and grading cling peaches. 
Another example was the adoption of 
the Agtron E, an electronic device for 
measuring cut-surface color of toma- 
toes. Other factors brought out by 
Whipple included the use of a stand- 
ard light) source for visual color 
inspection, inspector training, and the 
importance of representative samples 
in color inspection, 

Color changes during storage of 
pureed apples, beets and green beans 
as studied at the University of Massa- 
chusetts were discussed in a paper by 
G. E. Livingston and C, R. Fellers. 
Dr. Livingston pointed out many of 
the problems related to darkening of 
food materials due to chemical 
changes in these foods. 

The deterioration of strawberry pre 
serve color is one of the important 
problems of the preserve industry. Mr 
Kk, Everett Meshchter, American Pre 
serve Co., presented data on a spec- 
trophotometric method of measuring 
strawberry preserve color which agrees 
closely with visual evaluations 

Color differences of — processed 
fruits and vegetables were discussed 
in a paper by Dr. O. J. Worthington 
of Oregon State College. He said 
that in the case of strawberries, it 
was possible to use an Inexpensive 
color measuring instrument — and 
stressed the importance of selecting 
a reproducible and valid sample. 

Mr. Hanson read another paper 
prepared by Alan Joyce, Ministy of 
Food Research Establishment, Aber 
deen, Scotland, on “The Effect of 
Heat Treatment on Some Plant Car 
otenoids,” in which it was stated that 
investigations on tomato processing 
have revealed that flavor changes may 
be associated with breakdown of 
carotenoids, 

In our opinion, the symposium was 
of considerable value to the food in 






dustry in bringing together those re- 
search workers interested in the 
various phases of standardization and 
measurement of color in foods, Al- 
though exact methods of measuring 
color would be the “ultimate” or the 
“ideal,” it seemed that there was con- 
siderable emphasis placed on the need 
for simple, and yet reasonably accur- 
ate methods for measuring color which 
could be readily interpreted and used 
as quality control instruments, as well 
as for the improvement of grading, 
both for raw and processed products. 
However, there was a general at- 
titude that the simpler methods should 
be carefully studied and sufficient re- 
search on all phases of the method be 
conducted before adopting them for 
widespread use in quality evaluation. 
There appeared to be a lack of stand- 
ardized procedures of visual color 
evaluations. 

It seems that in order to properly 
evaluate instruments for color meas- 
urement, we should first carefully 
standardize visual evaluation condi- 
tions such as the light source, sur 
roundings, matching standards, 
samples, and the observer. Work 
along these lines, previously reported 
in this column, shows that consider- 
able improvement in visual color 
evaluation can be accomplished 
through standardized lighting and uni 
form matching color standards in the 
case of color evaluation of tomato 
products 


SQUIRE DINGEE 


(Continued from page 31) 


into every phase of operation, from 
seed procurement to checking prod 
ucts ready for distribution. The 
“finished sort” procedure of grading 
pickle stock contributes to consis 
tency and “sameness” of all stvles of 
products. 

The company is also outstanding 
in the vield of employe relations, as 
attested by length-of-service records 
of many key people. R. O. Fellows 
sales manager, has more than 30 years 
of service. Four sales representatives 
have been with the company for 
more than 20 vears. Many plant peo 
ple have worked for the company for 
25 years or more; several sorting and 
packing women average more than 15 
vears of service. 


(An article on Squire Dingee Compa- 
ny’s preserving operations will appear 
in an early issue of FOOD PACKER 


Editor's note.) 


FOOD PACKER 



























roe, on 
r 


BE Bay ? 







"TO THE ROBINS EXHIBIT AT THE 
CANNING INDUSTRY'S ‘SHOW OF 


CHOWS' OF COURSE ... THATS 
WHERE EVERYBODY GOES /” 


Yes-—at the Robins Exhibit there’s always something worth going to see— some- 


thing new something improved-—to help you do things faster, better, cheaper. 


uns 96 a AkRobins 


AND COMPRNY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard St., Baltimore 2, Md. 


gal 





CAN CLOSING 
MACHINE 





6 head full automatic round can seamer. 

300 per minute with can shop feed shown. 

‘Also supplied with cannery feed. 

Can sizes 2” to 4-3/16” diameter, 2” to 8” high 

4 roll type chucks. 

New design chuck guard has interesting features 

No can, no end device. 

Entire head and end feed adjustable for can heights eliminating the 
necessity of changing heights of conveyors and tables 

Automatic lubrication to principal working parts 


SLITTERS STRIP FEED PRESSES 
BODYMAKERS CURLERS AND STACKERS 
FLANGERS SCROLL SHEARS 
SEAMERS BLANKING PRESSES 


Specialists In Can Making Machinery 
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The ‘‘stamp of newness’’—and another new Santa Fe freight car is ready to roll 


Remember when you used to count 
freight cars as a kid? 

How would you like to count and 
stencil the ‘“‘stamp of newness” on 
21 miles of them? 

That’s what Santa Fe did last 
year —added 21 miles of new cars to 
its great fleet of modern freight cars. 

And so it goes—year after year 
after year—until today there are 
84,898 freight cars serving shippers 
on the Santa Fe. 

With this building new program, 
Santa Fe is meeting the ever-grow- 
ing need for moving vast tons of 


21 miles of new freight cars 
added by Santa Fe last year ! 


wheat, livestock, perishable foods, 
minerals and merchandise to the 
markets of America. 

And many of these cars are new 
and special types to serve shippers 
in new and better ways—like the 
“MTC 3150” mechanical refriger- 
ator car that works like your home 
freezer. 

It costs Santa Fe millions of 
dollars—earned dollars—to acquire 
this great fleet and maintain its 
own “‘steel highway.” 

But it doesn’t add a penny to the 
taxes you pay. 


PROGRESS THAT PAYS ITS OWN WAY 
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Classified advertising 


RUNNER LEE LELE LEE LN ESM 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

“blind” 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


When = answering advertisements 


Help Wanted 


CHEMICAL ENGINEER required, bilingual, ex- 
perience including canning specially meat. 
Work will entail management of present manu- 
factured goods and future products. Located 
in Montreal. Salary will depend on experience, 
qualifications and so forth. Replies held con- 
fidential. 

Write Box 40, Food Packer. 


For Sale—Machinery & Equipment 


FOR SALE 


Standard-Knapp Dumper and unscrambler for 
No. 303 and/or No. 2 cans. Excellent condi- 
tion. Reasonable. 
Princeville Canning Company, 
Princeville, Illinois. 


MODERN REBUILT EQUIPMENT 
At Great Savings 


Elgin 24-Head Rotary Vacuum Filler. 

Burt adjustable Wraparound Labeler. 

Capem 1SF Single Head Capper. 

Resina Model LC automatic Capper. 

Stokes and Smith G1 and HG88 Duplex Auger 
Fillers. 

Triangle G1, G2C, N2CA Elec-Tri-Pak Fillers. 

Filler 4-Head and Hope 6-Head S. S. auto 
matic Piston Fillers. 

Whiz Packer, Triangle Volumetric Fillers. 

Horix 14-Head Stainless Steel Rotary Filler 

Amsco and Doughboy Rotary Bag Sealers. 

Hudson Sharp Campbell auto. Wrapper. 

Package Machinery FA, CA2, DF Wrappers. 

Oliver Miller adjustable cellophane Wrappers. 

Hayssen 3-7, 7-13, 8-14 and Scandia Wrappers. 

J. H. Day 650 gal. S. J. Jumbo Mixer. 

Ermold and World semi and fully auto. Rotary 
and Straightaway Labelers. 

Pneumatic Scale Co. high speed auto. Feeder 
and Bottom Sealer, also 2 Pneumatic Scale 
Wax Lining Machines, 30 per min 

Hobart, Read, Glenn 30 to 360 qt. Mixers 

F. J. Stokes, J. H. Day, New Era, Hottman 
Mixers, from 2 up to 3500 gals., with and 
without Jackets, Single and Double Arm 

Mikro 4TH, 3W, 3TH, 1SH and Bantam, Schutz 
O'Neill Stedman Mills 

Allis Chalmers and Great Western Sifters 

Tyler Hum-mer #27 2-Deck Electric Sifter 

Ceco, Jones auto. Cartoners 

Standard Knapp No. 429 Carton Sealer 

IMMEDIATE DELIVERIES 
Additional Information and Prices 
Available On Request 


UNION STANDARD EQUIPMENT CO. 
318-322 Lafayette Street 
New York 12, N.Y. 


FOR SALE—Used Canning and Frozen Food 
Machinery, write for complete list. Send us 
list machinery you have to sell. V. J. Snyder. 
Otto W. Cuyler, Inc., Webster, N.Y 


DECEMBER, 1953 


FOR SALE: Kyler Model “H’ Wrap Around 
Labeler; Tri Clover #22 EH Stainless Steel 
Sanitary Pump; 150 gal. Stainless Steel Steam 
Jacketed Kettle with double motion agitator. 
Large stock of stainless steel, steel and alum- 
inum tanks. 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier S/S Vacuum Pans, 3’, 4’, 5’, 6’; 
1—Std. Knapp self-adjusting Carton Sealer; 
1—No. 2 Sweetland Filter, 23 copper leaves, 
1%" c.c; 1—Star 20-dise chrome plated Filter, 
pump, motor; 1—400 gal. jack. closed Nickel 
Kettle with condenser and pump; 1—Patterson 
S/S 110 gal. Vacuum Mixer, sigma blades. 
Only a partial list. 

CONSOLIDATED PRODUCTS CO., INC., 17-20 
Park Row, N. Y. 38, N. Y. BArclay 7-0600. 
We buy your Idle Equipment. 
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NO JERKS, no jam-ups on 
your conveyors when you 
lubricate them with Oak- 
ite Composition No. 6. 
This wet soap lubricant 
cuts bottle breakage by 
reducing gate pressure— 
cuts power costs as much 
as 50°, out-of-service 
time as much as 90°. No 
scum on conveyors no 
bottom-of-bottle dirt rings. 


See for yourself. Ask 
your local Oakite man, or 
write Oakite Products, 
Inc., 44 Reetor St.. New 


York 6, N.Y. 
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METHODS * * 
Technical Service Representatives Located in 
Principal Cuties of United States and Canada 


BRIDGE 
SEMI-LIQUID 
FILLING MACHINES 


DESIGNERS AND MANU- 
FACTURERS OF PROCESSING 
EQUIPMENT FOR FREEZERS 

AND CANNERS 


STRAIGHT LINE AND ROTARY 
FILLING MACHINES 
West Coast Representatives 


L. H. BUTCHER CO. 


San Francisco, Oakland, 
Los Angeles, Salt Lake City, 
Portland, Seattle 


Bridge Food Machinery Co. 
S.W. Cor. National & James Sts. 
Philadelphia 35, Penna. 





How they got there 


Walter 
Glascoff 


President of Canned Foods Inc. 


Warten G. Grascorr, president ‘of Canned Foods 
Inc., Waupun, Wisconsin, is probably the youngest active 
“old timer” who can boast of more than 50 consecutive 
years of service in the canning industry. 

Born in 1888, Mr. Glascoff spent his boyhood in Hart, 
Michigan, then the home of W. R. Roach, a still earlier 
pioneer in the canning industry. 

Mr. Roach, then-unhampered by child labor restrictions, 
permitted young Glascoff to accompany him on inspection 
trips to fields, orchards, and plants, ostensibly to dripe 
and hold the horses. Mr. Roach stirred the child’s imagina- 
tion regarding mechanical improvements possible in’ the 
infant industry of those days and finally gave him a full 
time job as can boy during his school vacation in 1900. 

Roach’s intuition was well-justified. The 12-year-old did 
have mechanical ideas which worked. Today, at 65, 
Walter Glascoff has not lost the boyish enthusiasm to do 
any cannery job better, quicker, and cheaper. In fact, 
this keen ability has been tempered and sharpened in 
the intervening years, Further, above all else, Walter en 
joys doing the job himself. 

He continued to work for Mr, Roach for several sum- 
mers and ultimately spent a year as a full-time produc 
tion man. With this experience to his credit, in 1907 he 
joined the newly organized Fox Lake Canning Co., Fox 
Lake, Wis. There he was assistant to Edward S. Wood- 
burn, who in addition to managing the cannery also man- 
aged the Wisconsin activities of the Chisholm-Scott viner 
interests, 

Later, after a year of installation and engineering work 
for the U. S, Gas Machine Co, (1909), Glascoff went to 
the Fall River Canning Co. as general superintendent 
where he rernained for three years before going to Waupun 
in 1914 to manage the Waupun Canning Co. From the 
time of his election to the board of directors in 1920 until 
his resignation in 1943, Walter managed every aspect 
of the Waupun Canning Co.'s diversified business. 

Under his management, the company prospered. It’s 
capital structure trebled; it built two new plants and con 
sistently led the industry cost-wise in packing a fairly 
complete line of high-quality vegetables, 

In 1940, Walter purchased one of the plants tor his 
own new corporation, Canned Foods, Inc., and for a 
three-year period managed both companies. Since 1943 
he has devoted his time exclusively to Canned Foods, Inc., 
and its specialty of packing fresh-color peas and lima 
beans, 

The Blair Process for color retention in peas and lima 
beans used by Canned Foods, Inc., requires profession- 
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ally trained personnel in addition to specialized equipment. 
Also, the sales problem is quite different from that of 
conventionally canned vegetables, Mr. Glascoff designed 
most of the plant equipment, and selected and trained 
the executive staff. He still personally supervises and 
coordinates the work of the various departments and also 
spends endless hours on new engineering developments. 
It’s understandable that a business career like Mr. 
Glascoff's would leave little time for industry or recrea- 
tional activities. His case is the exception, however. In 
his famous book, Wisconsin’s Great Canning Industry, 
Fred Stare says, “Walter Glascoff served as a member of 
the Board of National Canners Association , . . one of 
a special committee of three , on the hearing for a 
Marketing Agreement under NRA in 1934 .. . and has 
served on other committees too numerous to mention.” 


Served as president of the Old Guard Society 


Inherently a shy and modest man, and never a seeket 
of titles and honors, Mr. Glascoff has been recognized 
for a generation as one of the industry’s faithful “behind 
the scenes” workers. His blunt engineering approach to 
industry problems leaves no openings for loose or lacka- 
daisical thinking or talking that is often so popular in 
large group meetings, Consequently, he rarely attends 
them. But his opinions and judgments are widely sought, 
however. In February 1952 Walter Glascoff was honored 
by being elected president of the Old Guard Society. 
Characteristically, he took part of the time allotted for 
his acceptance speech to welcome his son, Walter “Bud” 
Glascoff, Jr., as a member of the organization. 

He is known as an inveterate sportsman, and his col- 
lection of guns and other equipment is the envy of all 
who have seen it. Though not an alumnus of the Univer- 
sity of Wisconsin, he has the unique distinction of having 
been presented with an honorary award blanket by the 
University coaching staff for his assistance in the school’s 
athletic program, 

No muskellunge season passes without him catching 
several, Guides vie for the honor of fishing with him be- 
cause he actually teaches them tricks of their own trade. 
The same thoroughness applies to hunting. He has hunted 
with the same group of men since before World War I. 
He gets his full quota of geese, ducks, upland game, and 
deer cach fall, 

Walter, and Mrs. Glascoff, an energetic white haired 
lady and veteran of home-making during 43 packing sea 
sons, have a son and a daughter and four grandchildren. 
“Bud”, Jr., who started as a can boy in 1928, is now 
vice-president of the company. Walter III, the eldest 
grandson, started at the bottom rung of the company 
ladder this year as a helper in the migrant-labor commis- 
sary. Next year he should get his first can-boy job. 

“How They Got There” in the case of Walter Glascoft 
is that of growing with a young industry through all 
phases of management; acquiring his own company; build 
ing a competent management team; delegating authority 
to department heads; and condensing his own top manage- 
ment functions strictly to policy. He does the latter 
whenever possible. You seldom find him in the “Office of 
the President.” He loves to go to his favorite corner in 
the campany machine shop and work until he has solved 
some particularly knotty production problem. His measure 
of accomplishment is summed up well by Mrs. Glascoii, 
who says, with wry humor, “Walter’s satisfaction with any 
day’s work seems to be in direct proportion to how wet 
and greasy he can get.” 
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Tomato seed from our 1953 crops 


High germinating « clean « true to type 


Rutgers, certified 
Garden State Longred 
Marglobe Sioux 


Stokesdale Urbana 


Seflersen Kalen 


wilt-resistant 


ASSOCIATED SEED GROWERS, Inc. 


Breeders and growers of vegetable seeds since 1856 
Main Office: New Haven 2, Conn. 
Atlanta 2 e Cambridge, N.Y. ¢ Indianapolis 25 ¢ Oxnard, Calif. « Exmore, Va. 
Memphis 2 ¢ Milford,Conn. e« Oakland 4 e¢ Salinas ¢ San Antonio 6 





